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AMERICAN CANS 


_ The fall and winter packing season with its 


variety of products calls for the same good 


cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 


the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. 
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THE Canning TRADE 


PEAS, 


Mister Canner, 


Are Best 


Measured-—Filled—Brined 
WITH A 


COLBERT UNIVERSAL FILLER 


Handles either Cap Hole or 
Open Top Cans. All Sizes 


COLBERT CANNING MACHINERY CO, 


Office and Factory 
313 SHARP ST. BALTIMORE, MD. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 


Oliver J. Johnson, President 


Wheeling, W. Va. Wis, 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


SUCCESSORS TO 


Wheeling Can Co. 
A. A. Morse, Vice-President Wheeling, W. Va. 
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The New Standard 


“It is largely the EARLINESS and the UNIFORMITY with which the plants bear a LARGE 
NUMBER of LARGE SMOOTH FRUIT throughout the ripening season that makes Bolgiano’s 
“Greater Baltimore” superior to Stone which has been the Standard canning variety for many years.”’ 

“During our Pickling Season from July 25th, to October Ist, Bolgiano’s ““Greater Baltimore” 
yielded nearly 22 Tons Per Acre.” 

April 1913. Prof. J..G. Boyle, Dept. Hort. Purdue University, Lafayette, Indiana. 


Bolgiano’s 


Tomato. 


We offer a limited amount of our Stock Seed Saved 
entirely from Crown Set Fruit of the most prolific plants at $3.50 per Lb. 


J, BOLGIANO & SON 


Growers of Pedigreed Tomato Seed 


LMOST 100 YEARS 


SELLING TRUSTWORTHY SEEDS BALTIMORE, MD. VU. Ss. A. 


See Our Advertisement on the Other Side. 


W 
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You Should Know 


Ask your Seedman—Point Blank—If he has a Pulp Factory on his Seed Farm, and 
if he saved the seed he is going to fill your order with, either from hisown Pulp Fac- 
tory or some other seed growers Pulp Factory - Don’t accept An Evasive Answer. 


If You Are Going To Get 
PULP FACTORY SAVED SEED 
You Should Know It 


Responsible For Many Low Yields 


Prof. J. G. Boyle, of the Purdue Univesity Agricultural Experiment Station, writes April 1913: ‘‘It 
can be readily seen that the quality of Tomato Seed furnished by different seed firms is quite variable. It 
is well known that a considerable amount of ‘Tomato Seed is collected annually from pulp used in catsup 
making, cleaned and sold to seed houses. From these central points it is distributed to the tomato grow- 
ers, and is, without doubt, responsible for many low yields. 


Bolgiano’s Natural Seed Saved 


Northern Grown—Free From Blight 
Most Carefully Selected, Most Carefully Grown, Most Carefully Saved 


£=Jjust For Seed 
WE DO NOT PERMIT To Enter Our Establishment Nor Offer For Saie A Grain of Canning 


House or Pulp Factory Saved Tomato Seed. 


If you buy 1 pound or 1000 pounds we can supply you; it is impossible to get better 
Tomato Seed than Bolgiano’s at any price. Thousands of Critical Canners and Grow- 
ers have found through years of experience, that they can inka depent upon Bolgi- 
ano’s Trustworthy Tomato Seed. 


Wholesale Tomato Sood Prices To Canners 
Terms:- 2% 10 days 60 days net. 


Per Lb. Per Lb 
Greater Baliimore 2.00 Maziles’ Success Tomato. $1.00 
Greater Baltimore Tomato, Bolgiano’s Special Kelly Red or Wade Tomato.................. 2.00 
Stock Seed,: saved entirely from Crown Livingston’s Favorite Tomato............... 1.00 
Set fruit from the most prolific planis and Burpee’s Matchless Tomato.................. 1.00 
from the most perfect fruit carefully se- Livingston Perfection Tomato............... 1.00 
lected. Supply of this stock seed very . 1.00 
secs 2.00 Bolgiano’s New Century Tomato............ 1.50 
My Maryland, Stock Seed: .........00..se000s 3 50 Bolgiano’s New Queen Tomato.............. 1.25 
The Great B. B., Bolgiano’s Best............. 1.25 King of the Earliest Tomato................- 1.75 
xX. 1, Cetra 2.60 Chalk’s Jewel Tomato (Pure)............... 1.40 
Livingston’s New Stone (Pure)...........-. 1.00 New Jersey Red Tomato. .......0c0cceceecss 1.00 


Livingston’s Paragon Tomato..............++ Trophy Tomato 


isis J, BOLGIANO & SON © 


Growers of Pedigreed Tomato Seed. 
SELLING TRUSTWORTHY. SEEDS BALTIMORE, MD. 3. A. 


See Our Advertisement on the Other Side. 
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The wise packer appreciates that the in- 


creasing demand for quality includes 


Baked Beans, Hominy, 
Beets, Sauer Kraut, 


Pumpkin 


Look best, taste best, are 


best when packed in 


SANITARY CAN COMPANY 
CONTAINERS | 


SANITARY CAN COMPANY 


Baltimore NEW YORK Chicago | 
Rochester | 
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MACHINES YOU SHOULD USE 


To Pack According to 
Latest Requirements 


AYARS EXHAUSTER 
WITH TOP 
REMOVED 


AYARS ROTARY 
PEA AND BEAN FILLER 
FOR SANITARY CANS 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Onr., Sole Agents for Canada. 
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AYARS 
TOMATO FILLER 
FOR 
SANITARY CANS 


NO MORE SWELLS IF YOU USE 


j SCHAEFERS CONTINUOUS AGITATING COOKER 
LABOR AGITATING 
STEAM CONTINUOUS 
CHAINLESS 
POWER 
| TRAYLESS 
TIME 
SPACE ING PARTS 
OUTSIDE 


PATENTED 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform cook 
and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary process. 
With this machine your swells should not average one can in ten thousand cases, or a quarter million cans. These are strong state- 
ments, but they can be substantiated ; consequently every Canner should install these cookers. 


BUILT BY 


AYARS MACHINE COMPANY 
SALEM, NEW JERSEY 
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Quality in your pea cans—that's 
what you get if you use the 


INVINCIBLE GREEN PEA CLEANER 


We admit there are a few of you Canners left who have not yet seen the great 
advantage of this machine to you. But they are few and those who are left when 
the 1914 peas come into the sheds will be quite lonesome. 


Think it over a moment and you will know why we are placing them all over 
the country—where ever peas are packed. The elimination of splits and skins without 
a long line of hand pickers—bears directly on your pay roll—and you get them out. 
The hand picker turns to speak to the next one—then the splits go by. The machine 
is on the job continuously and the splits cannot get by. 


You need it and we want you to have it. 


WRITE US TO-DAY 


Invincible Grain Cleaner Co. 
Silver Creek - = = «= «= 
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TEMPERATURE REGULATORS INSTALLED 
in Burnham & Morrill Company’s Plants (Maine) by The Hohmann & Maurer Mfg. Co. 


ALL CORN CANNED BY ThIS COMPANY CAPACITY OF CORN CANNERIES. 
1S GROWN IN THE STATE OF MAINE 430.000 CANS DAILY 


The fish and _ vegetables 
packed by this large concern 
have been processed with 


fa) { “Ayes 
for eight years. 13 St 


have been installed each sea- The Hohmann & Maurer Mfg. Co., Oct. 17,1910. 
son. Rochester, N. Y. 


Dear Sirs:- 


Your letter of the 7th instant was received 
during the writer's absence from the office, which will 
; account for its not receiving more prompt attention. 
This letter gives you the im- 
- say now: e have been using your pressure 
portant fact about dM Zyeos regulators for several years at our principal corn factor- 
a es and are pleased to testify to the fact that they: have 
Regulators—‘‘They have been been satisfactory. 
satisfactory’’. 


Yours very truly, 
BURNHAM & MORRILL COMPANY. 


tats 


MR. CANNER: 


You can’t afford to operate without 


i Zycos Regulators and Time BECAUSE:— 
Controllers. 1. 6M 


Jycos Regulators relieve 
and protect the often overworked pro- | 
cessor during the “‘night and day’’ run. 


2. Time Controllers 
automatically shut off all heat when 
ired and open the exhaust or turn 

tt: Zycos Temperature require pe 
po Regulator for Gums teins Wakes on cold water or do both at the same 


Boxes, Blanchers, Ketchup Tanks, Glass instant. 
Package Cookers, Dixon Cookers, Etc. 


BUY THIS SE ASON ean Write to-day and describe your methods of cooking. We will gladly offer you 
e 


our suggestions without placing you under obligation. 


H&M Fos The H&M Division H&M 
pperesarcngistt Taylor Instrument Companies THERMOMETERS 
845 West Ave., Rochester, N. Y. 
PROCESS PROCESS 
There’s a Instrument for Every Temperature Problem. 
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QUALITY IN SEEDS 


Is a subject of first consideration by the CANNER 


who is not working for fun but for profit, and profits cannot 
be expected from crops of any vegetable made deficient by 
reason of the poor Quality of the Seed planted. 

Anyone who plants cheap Seeds worries along throughout 
the early months of the crops until the crop, good or bad, 
shows whether it be good or bad. Throughout this time of 
apprehension, the planter suffers anxiety far beyond the 
saving of a few dollars per acre. He even has suffered this 
apprehension if the crop turns out good and, if it turns out 
bad, he has a subsequent actual season of disappointment, 
and he wants to kick himself all the time. 

We offer Seeds of all kinds used by Canners. 

Write us today for prices on Spot or Future Seeds. 

If you are near Bristol in the summer, we invite you to 
look over our crops of Tomatoes grown for Seed. Come— 
see the Landreth Red Rock at home. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms BRISTOL, PENNSYLVANIA 
FOUNDED 1784—130 YEARS AGO 


THE HUSKER THAT MEETS EVERY REQUIREMENT 


Over 1300 Used In 1913 wh 98° PERFECT HUSKING 
(00% PERFECT BUTTING 


DURABLE.—LIFE IS UNLIMITED. 
The first Huskers built 
are running yet at South Dayton, N. Y. 
Last year was their eighth consecutive 
season. 


SIMPLE.— Very Few Adjustments, 
and the fewest possible moving parts. 


ECONOMICAL.—Will Save Its Own 
Cost In about eight weeks. LESS 
THAN TWO SEASONS ACTUAL 
RUNNING. 


WE HAVE A PROPOSITION 
THAT WILL JUST SUIT 
you. IT IS YOURS FOR 


MODEL ‘F” THE ASKING. 
PEERLESS HUSKER COMPANY 
78 TERRACE BUPFALO, N. Y. 
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The latest in 
Double Seamers are 
the three new 
models No. 98—AT, 
illustrated on this 
page. 


No lever. 
treadle. Work 
automatic. The 
can stands still dur- 
ing the seaming. 


Very few parts. 
Very compact. 
Very simple. 


Will seal 50 cans 
per minute. 


It has had a thor- 
ough “tryout” and 
will stand the most 
rigorous tests. 


No 
mechanism. All 
parts interchange- 
able. Lubricating 
system complete. 

Automatic turret 
mechanism entire- 
ly independent of 
the seaming mec- 
hanism. 


The machine 
may be taken apart 
and reassembled 
regardless of the 
position of the 
seaming head or 
turret. Sets itself. 


Ams famous ec- 
centric seaming 
head withthe ready 
adjusted seaming 
ring on all of our 
Double Seamers. 


Good forall kinds 
of round cans up to 
and including No. 
3's. 

Can Making 
equipment is our 
specialty. It is not 
a side issue. Build- 
ers of Complete Can 
Making equip- 
ments. 


Patents Pending 
No. 98—AT. DOUBLE SEAMER, Hand Feed 


No. 98-AT. Conveyor 
with Automatic 
Cover Feed 


Patent Pending 

This machine | works automatic throughout. This double seamer was 
THE SENSATION .at the Baltimore Convention, where it received the 
greatest amount A attention. 

The machine is very compact. It takes up very little space, as the 
illustration shows. There is no adjustment or timing; the machine sets 
itself. It may be taken apart and assembled regardless of any fixed 
position. All sizes including No. 3’s. Output 50 per minute. 


Max Ams Machine Co., 


The Seal of Safety 


Ams New Type Double Seamers 


The No. 98-AT Double Seamer 


(Automatic Turret) 


No. 97=AT. Automatic Clincher 


Patent Pending 
The operation of this machine is similar to the No. 98 AT Double 
Seamer, the difference being that instead of seaming on the cover, it crimps 
it on before the cans pass into the exhaust box, or double seamer, as the 
case may be. It is a very simple machine and adjustable for all size cans 
up to and including No. 3’s. Output 50 per minute. 


No. 98-AT. Conveyor and Hand 
Cover Feed 


Patent Pending 

This automatic double seamer has the hand cover feed. The mechanism 
is automatic and the chain carrier moves evenly with the filled can until 
it reaches the turret. The cover is then fed by hand on to the can before it 
engages the seaming rollers. There is a preference at times for this type 
of cover feed. However, the automatic cover feed can be attached in place 
of the semi, at the convenience of the operator. It is all very simple and 
requires no ‘skill to operate. Output 50 per minute. Will take all standard 
sizes up to and including No. 3’s. 


Mount Vernon, N. Y. 


CHAS. M. AMS, President 
COAST AGENTS—BERGER & CARTER CO., SAN FRANCISCO, LOS ANGELES AND SEATTLE 
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LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO | 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. We are now booking 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners requirements 
in seeds—all of the Leonard Standard . 


PLANT 


Seeds 


STEVENSON & CO’S 


LATEST IMPROVED LOCK SEAM 
BODY FORMING MACHINE 


For forming and locking the bodies of 
round, square or irregular shaped tin cans 


Pat. Nov. 19th, 1901, Jume 20th, 1905, July 4th, 1911 


The cut illustrates our latest improved lock 
seam body forming machine; this machine 
has a capacity of not less than 60,000 per- 
fectly formed and locked bodies per day 
of ten hours. The machine is the latest 
improved, up-to-date and is superior to any 
on the market. It is simple in operation, 
constructed of the best material and work- 
manship, fully guaranteed and has a host 
of satisfied users. 

The cut shows machine without soldering 
attachment, we furnish it with or without 
soldering attachment as desired. Prices 
and references (from users) on application. 


MANUFACTURED BY 


STEVENSON & CO. 


601-7 S. Caroline St. BALTIMORE, MD. 


No. 1. 
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“Clipper” Green Pea Machinery 


Gives the Best Results. Simple in Operation. Light Running. 


“CLIPPER” Green Pea Cleaners in many 
sizes and styles; Sanitary Metal Top Picking 
Tables; Endless Rubber Belt ‘Tables; In- 
dividual Picking Tables with Rubber Belt; 
Giant Viner Feeders, Hopper Trucks, Can 
Markers, Conveyors, etc. 


Write for Circulars and Prices 


A. T. FERRELL & CO. 


Saginaw, W. S., Mich. 


VENTILATED HOPPER TRUCK 


For Green Peas and 
Lima Beans 


MANUFACTURED “BY 


“GIANT” 
ROLLER BEARING VINER 
FEEDER 
Net Price > $125.00 WIDE, ENDLESS 


BELT, PICKING 
TABLES 
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LANG’S NEVERSLIP 


CAP DROPPER 


for placing can caps on all size cans, ready for capping 
operation. No more cap girls; less expense; never 
misses; cap always placed correctly; never wears out. 
Is a natural step in the progress of automatic, up-to- 
date canning kitchens. State how many you wish; 
the price will surprise you. 


E. M. LANG CO., "Ei"? 


LEWIS STRING BEAN CUTTER— proves 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered inte vibrating hopper, fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ing screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb. okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14,1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


that every cannery should use up-to-date sanitary methods. 
The day of the old hand-control of temperature has 
passed with the other obsolete methods that Uncle Sam 
condemns. 
Over sixty of the leading canners of various products 
have found that the best results are secured by using 


The TAGLIABUE—Constructed 
Roesch— Designed 
Temperature Automatic CONTROLLERS 


You must have uniform temperature of process kettles z 
and retorts, also, in order to give your pack the flavor and 
appearance it should have, if you wish to withstand com 
petition. 
Tagliabue Controllers save their own cost in less than a 
year. Bulletin 227 tells ‘‘How’’. Send a postal for it. bs 


TEMPERATURE ENGINEERS 
LARGEST INDEPENDENT MFRS. OF 
TEMPERATURE DEVICES FOR CANNERS 


THE QUICK 


SANITARY CAN STRAIGHTENER 


will quickly pay for itself by saving the cans 
that would be otherwise thrown away because 
of dents, mashing and unshapely appearances. 

Makes no difference how severely a can is 
dented or mashed, this machine will quickly 
straighten it out and prepare it for a perfect 
double seam. Nothing like it on the market. 
Try one this season and profit by the big sav- 
ing. No other method re-shaping mashed san- 
itary cans will compare with this Straightner 
for efficiency and economy. Write for testi- 
monial letters and price. 


SOUDER MFG. -CO. 


COHANSEY & IRVING AVES. 
BRIDGETON =- = N. J. 
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Perfect Work and Maximum Output 
Bliss High Speed Top and Bottom Presses 


EK. W. BLISS 


\ 


They are adjustable for different diameters; changes 
and adjustments are quickly made. Positive feeds. The 
strips are automatically fed from the holder into and 
carried through the press. Positive top and bottom 
Knockouts are provided. All adjustments are open and 
simple. Feeding may be discontinued without stopping 
the press. Positive clutch, instant control. Capacity, 
60,000 to 100,000 per day. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 T, on request 


25 ADAMS STREET, BROOKLYN, N. Y. 


Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


FOR CANNERS 


PACKERS 


BALTIMORE: CINCINNATI STLOUIS. 


BRANCH OFFICES: 
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14 THE Canning TRADE 
Mr. Packer: This is ; 
for Tomatoes 
Because No dumping 
it is: after scald- 
“The ing. No im- 
System perfect 
that scalding. 
saves.”’ No experi- 
Stops enced 
waste operators. 
RIGHT SYSTEM SCAL.DER === WASHER. 
Wire Baskets Any Kind Sample Baskets At Cost 
THE RIGHT SYSTEM, Inc., Aberdeen, Md. 


YOUR PERPLEXING 


OF PACKING TOMATO 


U. S. COMPLETE TOMATO PULP FACTORY 
EXHIBITED CANNERS’ NATIONAL CONVENTION—BALTIMORE mailed free upon your request 


U. S. BOTTLERS MACHINERY COMPANY 


DESIGNERS, 


SHOPS 1033-41 W. LAKE STREET — CHICAGO, ILL. 


MANUFACTURERS AND ERECTORS OF 
SPECIAL MACHINERY AND EQUIPMENTS 


for Catsup 
PULP Manufacturers 


By E. A. HEY, Food Expert 


Booklet shown here (% actual size) 


HULLS 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


* Gasoline Burners, Fire Pots & Heaters 


Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


| 
| 
| 
US.BOTTLERS US.BOTTLERS 
MACHY CO MACHY CO. 
K « be 
JS HULLS 
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Cleanest=Simplest=Cheapest 


““MONITOR-THOMAS” SANITARY WASHER AND SCALDER 


Your tomatoes 
too ripe 


7 


You can clean it easily, cheaply and thoroughly—the tenderest tomato coming into your factory—as the tomato, with 
our method of washing and scalding is not moved after it enters the machine—why we can say to you with the utmost 
assurance that we can thoroughly wash and scald over-ripe, tender stock and injure it not at all. The dirtiest tomato grown 

- will be the very cleanest kind of a tomato when it leaves this sanitary washer and scalder. . Frequently you find dirty tomatoes 
which are too tender to wash or scald without a big shrinkage loss; we can help you. Between your old style outfit and this 
new, sanitary device there is a difference which means many things to you. Lying in one position on an open, endless wire belt, 
traveling through washing after washing without moving, tomatoes are absolutely clean when they leave this machine. Then 
there are those cracked tomatoes—the washing action of this machine washes the dirt ou¢ of the cracks—we guarantee it. 

It’s the same with scalding, the work is perfect; instantly variable to suit different conditions—you can scald precisely 
as you see fit. Over 350 of these machines will be in use this season—the first out-and-out sanitary system; something that 
will give you a big capacity, thorough washing and scalding and years of perfect service. Talk this over with us now. 


—water and steam 


used but once, no filth Big capacity 
One clean bath after another, noth- with little care 


ing but clean water can reach the to- 


matoes. How much different from the Figured in bushels per day we can 

old methods where tomatoes were im- show you greater capacity with less 

mersed in filthy, contaminated water; care and attention than you can equal 

our system is sanitary in every sense. - with any other outfit on the market 

This is also the same with the scalding at the present time. In this one respect . 
—pure steam scalds the tomatoes, then alone this outfit will pay for itself in a 

escapes—the cleanest method of today. very short time. 


HUNTLEY MFG. CO., Silver Creek, N. Y. 


C. J, GROAT, 601 CONCORD BLDG., PORTLAND, ORE, 
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Only much 
roll surface as any other husker 


Strange enough, with only ove-half the husking roll surface of any other mechanical 
husker, the ‘‘Morral’’ delivers 25% more work—not only is the husking roll surface 
on the ‘‘Morral’’ the smallest but it is also the most durable. The ‘‘Morral’’ has 
three rubber and one iron husking rolls. We have a patented device to protect the 
rubber on ‘‘Morral’’ rolls and this year’s machines will unquestionably prove more 
durable than anything introduced heretofore in husking rolls. The only objection 
that has ever been made against rubber husking rolls was, they did not always 
prove durable, yet for two seasons now we have had very little complaint and the 
1914 models have important improvements which will make them wearproof to the 
user’s satisfaction. Experience has always proven rubber husking rolls the most 
efficient; now that we have overcome the question of durability, do not be misled 
into buying inferior iron husking rolls thinking that rubber rolls would not endure— 
they will if they are 1914 ‘‘Morrals’’. 


““MORRAL’ 


Most rapid 
Husker in the World 


it Is Not 
An Experiment 


Free from a single experiment of any kind— 
every feature something that has proven its 
worth in previous seasons’ use. If you buy 
a ‘‘Morral’’ you are buying something 100% 
proof against experiments—this is a decided 
advantage to the man investing in mechanical 
huskers. 


MORRAL BROS., Morral, O.—HUNTLEY MFG. CO., Silver Creek, N. Y. 


WHO SELL TO WHO SELL TO 
CANNERS EVERYWHERE EXCEPT CANNERS IN THE FOLLOWING STATES: 
IN THE TERRITORY MENTIONED Maine, New Hampshire, Vermont, Massachusetts, 


Rhode Island, Connecticut, New York, New 


SOLE MNFRS. AND AGENTS FOR CANADA Jersey, Pennsylvania, Delaware, Maryland, Vir- 


' THE BROWN, BOGGS CO., LTD., HAMILTON, ONTARIO . ginia, West Virginia, Michigan and Wisconsin. 
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SANITARY CANS 


All Packers of Canned Foods using 
or contemplating the adoption of 
this style of Can during the coming 
season we wish to impress with the 
_ importance of securing our proposi- 
tion before placing the business 


elsewhere. 


SOUTHERN CAN CO. 


BALTIMORE, MARYLAND. 


ON THE PENNSYLVANIA AND BALTIMORE & OHIO 


RAILROADS AND THE WATER FRONT 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
~ Conditions and Changes. Outlook. 


In general the market continues to drag with very lit- 
tle life, despite all the predictions to the contrary and in 
refutation of all the apparently sound arguments why a 
boom should now be in force. As we have before pointed 
out, the market is now in the paradoxical condition of a 
naturally strong advance due to the low state of all 
stocks—the consummation all holders have patiently 
been waiting for, and the keen hope and desire by these 
very holders that no such advance will take place, be- 
cause of its disastrous effect upon this coming season’s 
operations. It is not often that we see the market 
wanting and not. wanting the same thing, and yet that 
is the very condition at present. And students of this 
phase of the business will readily realize why this is so. 

The past week has been somewhat of a holiday af- 
fair, the closing of the Lenten season. always placing a 
damper upon general business, somewhat in the same 
manner as the Christmas holidays do. But with its pass- 
ing it is expected business will show considerable im- 
provement. 

Nature nas also taken a hand in retarding condi- 
tions by dealing out some very unseasonable weather. 
Up in Wisconsin they have had colder weather for April 
than has been experienced for years, and as a result the 
planting of peas has been stopped. Delay in this mat- 
ter is generally considered dangerous, for it means that 
the pea crop will be made later in maturing, thereby be- 
ing liable to the damages incident to the pea louse an& 
other such pests that attack the plants whenever th- 
season is late. And all sections of the country have fel. 
the cold weather, and preparations have been brough: 
to a halt thereby. 

Rumors are flying thick and fast as to damage done 
to fruits, and it would seem natural that some damage 
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has been done, particularly in the Southern sections, 
where peaches had begun to bug. It is not often that 
Richmond (Va.) has snow while Baltimore is basking in 
the sunshine, but that was the case last Thursday. But 
whether the damage will be detrimental or actually bene- 
ficial yet remains to be seen, because a slight freeze is 
recognized as good for the fruit crops, because it removes 
the weak buds, and thins the fruit in the tree better than 
the grower would. In the Far West, on the Pacific 
Coast, they are having ideal weather for all crops, both 
fruit and truck, and the reports from there are all cheer- 
ful. California is hoping to put up a splendid pack this 
season, in size and quantity, as an exhibition for the 
World’s Fair of next year. 


In the East more attention has been given to the 
matter of tomato acreage, and while it is yet far behind 
other years, both growers and canners are finding a 
common basis, and, as a rule, have about agreed upon 
terms. Two interesting letters have been received from 
the Peninsula, one from the lower part and the other 
from the middle or more northern part, and they are 
worthy of repeating: 


Salisbury, Md., April 9th, 1914. 


“Tomato growers in and around Salisbury have 
about all agreed to accept $8.00 a ton this season. 
When the question first arose as to the price to be 
paid this year the growers declared that they would 
not plant a seed for less than $9.00 a ton, while the 
packers were offering but 12 and 13 cents a basket 
at the time. One or two canners whose plants are 
located within a short distance of town started out 
by offering 11 cents a basket, but this offer did not 
secure for them even a respectful hearing from the 
growers. Along with the town canneries they, too, 
have agreed to pay the growers $8.00 a ton. 

“Less than a month ago it looked as if there 
would be but few tomatoes grown in this section. 
Both the packers and growers appeared to be “set 
in their ways” and unwilling to give and take. At 
the prices first agreed upon by the packers it was evi- 
dent that the growers would plant their fields in 
some other crops rather than accept what they 
termed such “riduculously low prices,” while the 
growers were not long in learning that if they hold 
out for the contract price of last year, they would 
not be given the opportunity to grow one of their 
principal crops this season. 

“Messrs. W. K. Leatherbury, D. J. Elliott, Fred. 
Strattner and D. S. Wroten are busily engaged at 
present in closing contracts at $8.00 a ton. It is said 
that the acreage this year will fall far below that 
of 1913.” 


Cambridge, Md., April 9th, 1914. 
“Packers and growers in this locality are mak- 
ing strenuous efforts to reach an agreement on the 
contract price for the coming tomato season. Most 
of the growers here are holding out for the price 
paid last year—$9.00 per ton—while the packers 


_ with the exception of the Phillips Packing Company, 


of this city, which has agreed upon $9.00, are try- 
ing to close contracts at $8.00 per ton. 


“Naturally, with the leading canning firm here 
contracting at $9.00, all the growers in the sur- 
rounding territory are holding out for $9.00, and if 
the Phillips Packing Company could handle the 
crop, it is likely there would not be a canning fac- 
tory operated for miles around unless it paid $9.00. 

“It is believed that other canners in this sec- 
tion will follow the lead of the Phillips Company and 
pay their growers the same. In this event the to- 


mato acreage in the Western part of the country 
will probably exceed that of last year..” 


As we have intimated, nothing of importance trans- 
pired in the market this past week worthy of particular 


attention, and there are no changes in prices of im- 
portance. 


Right at this time the city is talking more of the 
big banquet on the 14th than of business, and it begins 


to look as if the entire fraternity will be present at the 
Rennert on that night. 


THE CANNED GOODS EXCHANGE BANQUET. 


The annual banquet of the Canned Goods Exchange has 
proved itself the most popular and the most thoroughly en- 
joyable affair of the industry, and this year’s, which will be 
held at the Hotel Rennert on Tuesday evening, the 14th, 
promises to even exceed those of former years. There may 
be a reason in this, due to the fact that there was no New 
Year’s Eve luncheon, but we rather think it is the result of 
the great successes of these banquets in the past, but more 
particularly to the Hospitality Committee. ‘Ned’’ Kerr has 
been strictly on the job this year, to use the slang, and has 
promised even better things than were served in years past 
in the way of amusement. To miss this occasion would be to 
miss the best thing of the year, and there will be few who do 
so. The record of engagements up to the present promises a 
greater attendance than ever. Everybody who is anybody in 
the canned food industry of this section will be there—can- 
ner, broker, supplyman, and all those directly or indirectly 
affiliated with this line of business, in town and from nearby 


points, to say nothing of the notables from all sections of the 
country. 


EASIER! JUST CHANGE HUMAN NATURE! 


The only way to make State prohibition effective is to 
stop all interstate traffic of every kind (people and merchan- 
dise) and cut the State off completely from its neighbors, The 
only way to make National prohibition anything but a farce 
is to forbid all international commerce and build a Chinese 
wall around our whole vast territory. 


Having thus become a shut-in hermit nation, it may be 
that we should have a certain measure of prohibition, in spite 
of the dew-dropping airships that would cloud the sky over 
our entire country, but there would be a multitude of new 
developments, each likely to offend us more than does the 
occasional spectacle of a tipsy roysterer. \ 


The chief of our new troubles, of course, would be the 
collapse of our industries, and, irritated by hunger, we should 
be likely to hound each other to death through the adoption of 
a multitude of additional restrictions of personal liberty so 
radical and far-reaching in scope as to be as yet undreamed of, 
even in this prolific era of regulation.—Exchange. 

Prohibition of anything creates the desire in all humans— 
and in the animal kingdom, too. Therefore, let the liquor 
enemies get laws passed compelling everyone to take a drink 
every hour, for instance, and humanity will become so dis- 
gusted with the compulsion (more than with the liquor), that 
real prohibition will result. Prohibition as now attempted 
creates the thirst; it does not prevent it. 


4 
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PREPARING SEED CORN FOR PLANTING. 
_By C. P. Hartley, 


Physiologist in Charge of Corn Investigations, Bureau of Plant 
Industry, United States Department of Agriculture. 


In general, better seed corn is now being used than was 
planted years ago. Experience is teaching the importance of 
good seed selection and proper care. Every spring there is a 
scarcity of good seed corn in some sections of the United States 
and often the deficiency can not be supplied from other sections 
because the seed is not suitable. This scarcity of good seed 
corn can be prevented if farmers will properly save enough 
see for several years’ planting. When the crop is good and 
the corn matures perfectly, sufficient seed for two or three 
years’ planting should be saved. 


The past-year was unusually favorable in some States, and 
in those States seed should be retained for 1915, The exercise 
of such foresight from year to year is greatly improving the 
general quality of the seed corn planted. Farmers in several 
States which, because of severe drought last summer, aver- 
aged but very few bushels of corn per acre are now very 
much better supplied with acclimated seed corn than they 
would have been years ago under like circumstances. 


Should Old or New Seed Be Planted? 


Many inquiries have been received in regard to the com- 
parative values of the seed corn of 1912 and 1913. Other things 
equal, new seed should be planted. If, however, the season 
of 1913 was unfavorable to production or the proper maturing 
of the corn, while the season of 1912 was more favorable, 
the old seed will product the better. When selected early, 
promptly dried, and properly cared for, seed corn retains its 
vitality and productivity for several years. 


Should the Germinating Power of Each Ear Be Tested? 


If from corn that matured well, seed is selected from 
standing stalks as soon as matured and is then promptly dried 
and kept dry, it will germinate all right. 

Test 50 or 100 ears. Use the rag-doll method, a box of 
damp sawdust or sand, or any of the methods that have been so 
often described. The testing can be done in the kitchen. It 
is merely necessary to keep the seed moist and warm for about 
six days. During the day the kernels should be fully as warm 
as a comfortable living room. It is not necessary to keep them 
at a uniform temperature, but they should not be allowed to 
become heated or to freeze, If the selected ears all germinate 
well, the remainder of the supply that has been equally well 
card for need not be tested. 

No farmer can afford to plant an ear that is weak. 
produce weak, unproductive, and unprofitable stalks. 

Corn smut can not be prevented by treating the seed corn. 


A Practical Method of Grading Seed Corn. 


Seed corn can not be successfully graded by the ordinary 
fanning mill or seed grader. It can, however, be successfully 
graded before the kernels are removed from the ears. All 
farmers realize the advantage of a uniform stand of stalks. No 
corn planter will drop the same number of kernels in every 
hill unless they are uniform in size and shape. Before shelling, 
the ears should be divided into two classes—those having me- 
dium-sized kernels and those having large-sized kernels. 


Shell the Seed Corn by Hand. 


The members of the staff of the Office of Corn Investiga- 
tion have used shellers of many makes, sizes and patterns, and 
are agreed that it is advisable and profitable to shell seed 
corn by hand. The first operation consists in removing from 
the ears and discarding all kernals of poor size, shape, or ap- 


It will 
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pearance. The small, partially developed kernels from the tips 
of ears produce small, unproductive, and barren stalks, 

An ear is then shelled into a sieve, thus separating the 
chaff from the kernels. By this means the kernels from each 
ear can be inspected, and if in any way objectionable they can 
all be easily discared. This opportunity is lost if ears are 
run through a sheller, and shellers usually break or crack some 
of the kernels. 


Testing the Drop of the Corn Planter. 


Corn kernels are larger some seasons than others. The 
proper planter plates should be chosen, tested, and tied to the 
sack containing the kind of kernels which they drop satisfac- 
torily. It is important to have these preliminaries well at- 
tended to early, so that delays will not occur when the soil is 
in good condition for planting. 


MORE MONEY FOR THE FARM HAND 


Wages Rising Faster in the Country Than in Factories. Farm 
Values Nearly Doubled. 


The money wages of farm labor increased about 2.5 per 
cent. during the past year, and about 11.0 per cent. during the 
past four years. Since 1902 the increase has been about 36 
per cent, These estimates are based upon reports of corre- 
spondents of the Bureau of Statistics (Agricultural Forecasts) 
of the Department of Agriculture. 


Wages of farm labor tended upward during the decade 
of the seventies; they were almost stationary during the 
eighties, and declined from 1892 to 1894, since which time 
they have steadily tended upward. Farm wages now, com- 
pared with wages during the eighties, are about 55 per cent. 
higher; compared with the low year of 1894, wages are now 
about 67 per cent. higher. 


The current average rate of farm wages in the United 
States, when board is included, is, by the month, $21.38; by 
the day, other than harvest, $1.16; at harvest, $1.57. When 
board is not included, the rate is, by the month, $30.31; by 
the day, other than harvest, $1.50; by the day at harvest, $1.94. 


Farm Wages Highest in West. 


Wages in different sections of the United States vary 
widely, averaging highest in the far Western States and lowest 
in the South Atlantic States, For instance ,the monthly rate, 
without board, is $56.50 in Nevada, $54.00 in Montana, and 
$51.00 in Utah; but $17.90 in South Carolina, $19.60 in Missis- 
sippi, and $20.20 in Georgia. The highest State average, 
$56.50, is thus seen to be 3.2 times higher than the lowest 
rate, $17.90. 

This wide difference in the wage rates in different sections 
of the United States is gradually lessening. In seven inves- 
tigations made between 1866 and 1881, the average of wages 
of farm day labor (without board) in the far Western States 
(where wages were highest) was about 100 per cent. higher 
than in the South Atlantic States (where wages were lowest) ; 
whereas, in seven investigations made since 1898, the Western 
States averaged about 110 per cent. higher than the South 
Atlantic, and in the past year they were only about 90 per 
cent, higher. 


Factory Wages Rising More Slowly. 

The money wages of farm labor have increased relatively 
more than wages for labor in city manufacturies during the 
past twenty to thirty years. A comparison of the average of 
wages per employee in manufacturing industries, as reported 
by the censuses of 1910, 1900 and 1890, indicates that the. 
wages of such employees increased 22 per cent. in ten years 
(1900 to 1910), and increased only 23 per cent. in the twenty 
years; the increases in farm labor wages were approximately 
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37 per cent. in the ten years, and about 55 per cent in the 
twenty years. This relative gain of rural upon urban wages 
acts automatically upon the movement from country to city. 

Wages of farm labor have been increasing rapidly, not 
only in the United States, but in most, if not all, other coun- 
tries of the world. In the Central Agricultural region of 
Russia the wage per day paid to male labor for the years 
1901-1905 averaged 34 kopecks (17.5 cents) at sowing time, 
50 kopecks (25.7 cents) at hay harvest and 54. kopecks (27.7 
cents) at wheat harvest. By 1910 these wages had increased 
to 55 kopecks (27.8 cents), 73 kopecks (37.6 cents) and 87 
kopecks (44.8 cents) respectively. In Hungary the wages 
of agricultural laborers increased about 60 per cent. in the 
ten years from 1897 to 1907. 
wages of farm labor, with board increased about 30 per cent., 
and without board 22 per cent. In Sweden wages of agricul- 
tural laborers increased 38 per cent. in the ten years from 
1898 to 1908. For Norway we have data showing the wages 
in country and in towns, wherein is shown that wages with 
board, increased 19 per cent. in country and 15 per cent. in 
towns, during the ten years 1895 to 1905, thus showing a 
greater gain in country than in town wages. In Japan where 
economic conditions have been changing rapidly, the yearly 
money wages of agricultural labor more than doubled in the 
fourteen years from 1894 to 1908 and increased 43 per cent. 
from 1898 to 1908. 


Land Values Have Nearly Doubled. 


Although farm wages in the United States increased about 
37 per cent. from 1900 to 1910, land values nearly doubled 
in the same time; indicating that in the distribution of the pro- 
ceeds from farming operations a larger proportion now goes 
to capital account and less to labor account than formerly; 
the interest rate of return on the capitalized value of land, 
however, is probably less now than twenty-five or thirty years 
ago. The value per acre of crop production increased about 
50 per cent. from 1900 to 1910. 


The premium of harvest wages over ordinary day wages 
on the farm is gradually lessening. Thirty years ago wages 
at harvest averaged nearly 60 per cent. higher than wages at 
other than harvest time; twenty years ago the premium was 
about 42 per cent.; ten years ago, about 35 per cent.; and 
last year about 32 per cent. Perhaps this is due in part to 
improved labor saving harvest machinery, and in part to an 
improved system of farming, by which the labor demand is 
more evenly distributed through the year. 


The money wages when board is furnished is about 30 
per cent. less than when board is not included; that is nearly 
one-third of what a man earns is charged to board. This ratio 
has not changed materially in the past thirty years. 


“WHAT IS THE WEIGHT OF A BUSHEL OF SWEET 
POTATOES?” 


As far as we can find only 27 States have established a 
legal weight for a bushel of sweet potatoes. Two of these 
Florida and Mississippi, make the weight 60 pounds for a 
legal bushel; three make it 56 pounds; six make it 55 pounds; 
six make it 54 pounds; six make it 50 pounds; and four make 
the legal weight of a bushel of sweet potatoes 46 pounds. 

The following are the legal weights of a bushel of sweet 
potatoes in the Southern States that have established a legal 
weight: 


Pounds Pounds. 


—tThe Progressive Farmer. 


In Denmark, from 1892 to 1905- 


THE Canning TRADE 


IMPORTANCE OF BRITISH COLUMBIA FISHERIES. 


That the fishing industry is an important one in British 
Columbia is evidenced by the figures given in Government sta- 
tistics. There are 100,000 men and boys engaged in the fish- 
ing industry, while the annual catch is valued at nearly $35,- 
000,000. The amount of capital invested in beats and other 
equipment exceeds $20,000,000. 

At present the cost of living, especially the rapidly increas- 
ing price of meat, is turning the attention of peopie more and 
more toward fish as food, while the removal of duty on fish 
entering the United States has given an adcitional stimulus to 
the industry, and fishermen are receiving higher prices for 
their catch than at any time in their history. The Govern~ 
ment is fostering the industry by the establishment of fish 
hatcheries on the Great Lakes and by restrictive legislation 
in regard to lobster fishing on the coast. 


New Licensing Law for British Columbia. 


An act was recently passed by the provincial legislature 
defining the authority of the Government to levy a tax upon 
persons or corporations engaged in fishing in British Columbia 
waters. The measure provides that the Province may raise 
a revenue from those engaged in fishing, but exclusive privi- 
leges under the guise of regulations can not be granted by the 
Government. 

In the past license fees have been collected from those 
engaged in salmon fishing, and the measure is not intended to 
extend that tax to other fisheries, but the Province claims the 
power to do so when necessary. The tax is intended for com- 
mercial fisheries only, although under the Gam Act an angler’s 
license fee is collected from anglers who are not residents of 
the Province. 

Whales Regarded as Royal Fish. 

The provincial government does not ciaim the right under 
the fisheries act to tax the whaling industry, as whales are de- 
scribed as mammals and not fish. The fact was brought out 
in the discussion of the bill that sturgeon and whales are 
royal fish, and as such belong to the king. The transfer of 
the old crown colonies rights of British Columbia and Van- 
couver Island to the Dominion did not include these royal fish. 
Therefore, as successor to the old crown colonies, the Province 
of British Columbia has jurisdiction over these, as they still 
belonged to the crown. 

The provincial fisheries act as amended also provides for 
royalties to be paid by owners or lessees of oyster beds in 
British Columbia coast waters, the fixing of the rates to be 
in the hands of the lieutenant governor in courcil. 


Salmon Unable to Reach Spawning Grounds. 


A blockade in the canyon of the Fraser River above Yale, 
British Columbia, last year, prevented millions of sockeye sal- 
mon from reaching their spawning grounds in the upper 
reaches of the river, and it is believed this wili prejudicially 
affect the quadriennial run up the river four years later. 

The commissioner of fisheries has recommended to the 
provincial government a scheme for improvements in the 
Fraser, Sumas, Sproat, and Stamp Rivers, to make it easier 
for the salmon to reach their natural spawning grounds. The 
Dominion Government has already spent about $2,000 on im- 
provements in the shape of fish ladders at the Stamp River 
falls, and more of this work is to be done at the same place 
and also at the Sproat River falls. 


Fisheries Product of British Columbia. 


A recent report of the commissioner of fisheries for British 
Columbia gives an outline of the work of the department dur- 
ing 1913. The value of the fishery products for British Co- 


lumbia, as compared with those of other provinces, was $14,- 
455,488 out of an aggregate value of $33,389,464, more than 


equaling for the same period the products of the three Mari- 
time Provinces. 
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The salmon pack was the chief component factor in this, 
although, owing to the increased demand for cheaper varieties 
of the canned article, a slight falling off from the previous 
year is shown. Halibut and herring, on the other hand, show 
increases. An added impetus to fishing followcd the removal 
of the duty on fresh fish entering the United Siates, and it is 
expected the fisheries will derive great benefits from the com- 
pletion of the Panama Canal. 

It is believed that the completion of the Grand Trunk 
Railway will attract much of the fishery products of Alaska to 
Prince Rupert, where is located one of the largest salmon- 
canning factories on the Pacific coast. 


Celebrated Salmon Day. 

The Puget Sound salmon packers who last year sent a 
large Chinook salmon to President Wilson for his dinner on 
salmon day, March 13, this year shipped to the White House 
a case of sockeye salmon packed last summer. Thirty rail. 
roads “‘featured’’ the salmon on their trains on March 13 and 
many hotels and clubs did likewise. The governors of Wash- 
ington and Oregon issued proclamations drawing attention to 
the day, thereby recognizing the importance of the industry 
on the Pacific Coast. 


British Columbia Herring Club. 


The following figures give a comparison of the results, in 
barrels, of the west coast herring fishery for the season just 
ended, and those for the preceding year: 


1912 1913 

Barrels. Barrels. 
Bulk herring. ....... 42,931 32,339 
Pickled herring...... 10,205 9,213 
Frozen herring ...... 18,549 24,002 


The total value of the catch of the past season was 
$175,378, against $139,522 in 1912. A Vancouver paper states 
that the herring fisheries in Vancouver are controlled entirely 
by Japanese. 

—Consul General R. E. Mansfield, Vancouver, Canada. 


AN INJUSTICE TO CANNED GOODS. 


Toronto, April 2.—‘‘Beware of canned goods and packed 
foods that have been kept too long,’”’ declares Drs. Hastings 
and Nasmith in their last ‘Bulletin,’ which points out that 
the Chief Inspector of Foods in the Medical Health Depart- 
ment has discovered cans of pork and beans which were sealed 
eight years ago. Cans of fermented strawberries, sealed two 
years ago, have also been ‘‘unearthed” by the inspector. 

The department is communicating with the Inland Reve- 
nue Department at Ottawa with a view to obtaining legislation 
“requiring cans and packages for all goods to contain the date 


stamped on the bottom and top of each tin, and blown in the 
glass of bottles and side of jars.’ 

Editorial Note: This is a somewhat hasty action on the 
part of these doctors. Without discussing the question with 
retailer, wholesaler or canner they take it upon themselves 
to ask that canned and preserved foods be stamped. It is well 
known that canned foods will keep indefinitely if packed prop- 
erly and stored in the right temperature and surroundings. 
Yet if this new suggestion were to become law, it would prac- 
tically mean that any of one year’s pack could not be sold the 
next—should any be held over—because of the prejudice of an 
ignorant public against anything not ‘“‘fresh,’’ ‘“‘new-laid,” 
etc. Again, it would mean that canners who have cans, and 
labels held over from one season to another, would suffer a 
heavy loss. It would mean unnecessarily higher prices for 
canned foods. 

Secretary Miller, of the Ontario R. G. A., is taking the 
matter up with the Medical Health Officer. He pointed out to 
him that the canners who make the goods would only be too 
glad to take back all goods against which there was suspicion. 
It is seldom any such goods are run across in these days of 
modern canning, so that the majority would have to suffer 
for the shortcomings of a very small minority.—Canadian 
Grocer. 
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MR. J. LUCIAN MOOMAW DEAD. 


J. Lucian Moomaw, well known canner and a prominent 
citizen of Botetourt county, Va., died March 30th at 4.45 
o’clock in the Neurological Institute of New York city, where 
he was operated upon the week before. Mr. Moomaw had been 
sick since Christmas and went to New York about March 8th 
for treatment. While there his condition did not improve, and 


an operation was deemed imperative. The operation proved 
too great a shock for his strength. 


Mr. Moomaw was largely interested in the industry and 
had been the general manager of the John C. Moomaw Co., 
Inc., since its organization in 1900. He was a member of the 
executive committee of the Virginia Canners’ Association and 
an ex-president of that organization, a director of the National 
Canners’ Association and ex-secretary of the Farmers’ Insti- 
tute of Virginia, and was one of the charter members ana 
founders of the Virginia Horticultural Society. By church 


affiliation he was a Baptist, being a member and deacon of the 
Enon Baptist Church of Hollins, 


He was a son of the late John C. and Honoria E. Moomaw, 
of Cloverdale, where he was born August 22nd, 1871, In the 
fall of 1911 he married Miss Lottie Fallin, of Northumberland 
county. Mr. Moomaw is survived by his wife and the follow- 
ing brothers and sisters: Samuel B. Moomaw, of London; 
Dr. Mary C. Moomaw, of New York; Mrs. Herbert S. Williams, 
of the Philippine Islands; Mrs. Henry L. Schmelz, of Hampton, 
Va.; Dr. Will C. Moomaw, of Leesville, Va., and John C. Moo- 
maw, Clarence W. Moomaw, B. F. Moomaw, Mrs. R. Highley 


Thompson, Mrs. Joel A. Jamison and Mrs. William A. Gibbons, 
of Roanoke. 


The Virginia Canners’ Association called a special meet- 


— of the executive committee and passed the following reso- 
ution: 


WHEREAS Almighty God has so suddenly taken from 


our midst our friend and fellow-worker, J. Lucian Moomaw, of 
Cloverdale, Va., and, 

WHEREAS he so faithfully gave his time and talent, 
having served two years as president of our association and 
having been a director since its organization; be it, 

RESOLVED: that we deeply regret the untimely passing 
of this able, energetic, and friendly man whose clear-thinking, 
experience, and willing service have been of great value in 
bringing our Association to its present standing: and, 

RESOLVED: That we extend our sympathy to his be- 
reaved companion and immediate family and we direct that 
these resolutions be put on the records of the Virginia Can- 
ners’ Association and copies sent to the family and to the 
press. 

Signed in behalf of the Virginia Canners’ Association by 


the committee. 
H. A. SHAVER, 


H. C, IKENBERRY, 
B. R. IKENBERRY. 


J. L. FARNEN DEAD. 


Joseph L. Farnen, a former member of the school board of 
Baltimore city, once harbor master and one of the best known 
residents of East Baltimore, died at St. Joseph’s Hospital last 
week. 

Mr. Farnen was president of the Baltimore Oxydiezd Nail 
Company, 215 South Central avenue. He was a member of 
St. Cecilia’s Catholic Church, Walbrook. For many years he 
was a member of St. Patrick’s Church. Mr. Farnen began 
to be in ill health last summer. Five weeks ago, he was taken 


from his home, 3410 Bateman avenue, to St. Joseph’s Hos- 


pital. 
He is survived by a widow, Mrs. Mary J. Farnen, who 


was Miss Mary J. Adams; one daughter, Miss Anna Farnen, 
and three sons, Charles, Frank ard Joseph Farnen. 
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The New York Market 


Tomatoes appear strong—Corn unchanged—Better feeling existing and holders more 
confident—Buyers beginning to realize they must pay higher prices—New asparagus 
prices draw attention—Picked up in the market. 


Reported by Telegraph 


New York, April 10. 

The Market.—Throughout the week improvement has 
been noted, and while it may be difficult to put the change 
into actual quotations, the fact remains that holders are less 
disposed to allow their stock to go at concessions, and trade 
in all positions is feeling the impetus of the situation. The 
announcement of opening prices on 1914 asparagus served the 
purpose of focusing attention upon that popular vegetable, 
and sales have been made in satisfactory volume, Tomatoes 
are stronger, while corn remains about as it was last week. 
Other lines are sharing to some extent in the general upward 
trend, but, as a whole, the conditions which govern are not 
quite what dealers would like to see. The fact that some 
change has come, and that buyers realize that it is necessary 
to pay higher figures will have the effect of improving the 
market throughout. Stocks are not large in any position, and 
in some varieties they are positively low. A reported move- 
ment has begun to concentrate all stocks of tomatoes in first 
nands, which is, perhaps, sufficient evidence that they are not 
large. If they were, it would be impossible to do that. The 
first spring month has brought better weather, which promises 


to result in higher values. For this much of the improved 
outlook the trade is thankful. 


omatoes.—Business is better, though perhaps it should 
be stated that this doesn’t mean that buyers are coming’ into 
market and taking large quantities. It has to do with the 
actual fact that holders are not allowing their stocks to go 
out at concessions and that buyers realize the necessity 
of advancing their ideas on price a shade, else they are 
unable to secure goods. The market is stronger on full 
standard Maryland 3s at 75c., and bids of 72%c. have been 
refused repeatedly. Few are offering the low figure now. 
No. 2s are hard to find under 57%c. Bids of 55c., at which 
a good many were sold a week ago, have been declined. No. 
10s are rather irregular, at $2.25 @2.30 f. o. b. factory. Move- 
ment seems to be rather light. The spot market is firmer 
than it was, and the prospect indicates still further improve- 
ment. Futures remain quiet and steady, with 75c. quoted for 
full standard 3s factory. Not much buying has been done 
during the week. 


Corn.—Business is fair and prices remain reasonably 
firm, though no buyer takes any considerable quantity. Most 
holders are firm in their views and, in the main, are refusing 
to accept reductions, ev2n though they are slight. Maine 
fancy is held up to $1.20 for spot stock, while futures are 
not selling at all. New York fancy is quoted at 95c. and 
Western pack is quoted at the same money. Futures are not 
selling in any quantity, though a little more inquiry came in 
during the week. The situation seems rather better for 
holders. 


Peas.—The finer grades are held with confidence, but 
movement seems to be rather slow. Conditions have been 
more favorable to holders the past week, and the tendency 
is still upward. Wisconsin stock is quiet, though it is held 
steady, with a movement upward which promises to change 
conditions still more. Low grades are somewhat neglected, 
and few appear to want them. Conditions are more favor- 
able, but the outlook for larger business is not especially 
encouraging, aside from the medium grades. 


String Beans.—Refugees are held with confidence for 
Nos. 1s and 2s, but Nos. 3s and 4s are not so active. South- 
ern green are more firmly held. No. 10 wax seem to be 
wanted, though no particular activity is noted aside from an 
occasional buyer. The high prices on all grades have a tend- 
ency to restrict trade. 


Asparagus.—The opening prices made public at the close 
of last week on the 1914 pack were lower than last year, and 
that, coupled with the fact that the pack is reported 75,000 
to 100,000 cases short, has created a good demand, and sales 
have been heavy all through the week. Most jobbers have 


taken hold freely, and the outlook favors further improve- 
Meanwhile old pack is selling 


ment in the same direction. 


rather more freely than it was ten days or two weeks ago, 
and prices remain firm. The prospect of a shortage in some 
of the favorite grades has stimulated buying to some extent. 
The situation is considered good so far as holders are con- 
cerned. 

Spinach.—The market is a shade higher on No. 10s and 
sales have increased somewhat, while No, 8s remain un- 
changed as previously quoted. No. 2s are held at 77%c., No. 
3s at 95c. and No. 10s at $3.15. 

Sweet Potatoes.—Movement has been rather light, though 
one offering during the week, referred to elsewhare, at- 
tracted some attention. Maryland No. 3s are held at 80c 
and No. 10s at $2.65. 

Beets.—Sales are not large, though there is a steady in- 


crease in demand from consumers all the time. No. 2 stana- 
ards are held at 87%c. and No. 2s at $1.05. 


Fruits.—Al]l California offerings are on a small scale, and 
in all instances holders are insisting upon obtaining full out- 
side values. The sale of some of the favorite varieties is 
restricted because of the impossibility of obtaining supplies. 
The prospect is now that all the favorite sorts will be ex- 
hausted by the time the new pack is ready for the market. 

Apples—aA stronger interest is noted in fancy No. 10s, 
State pack, at $3.50. Other grades do not appear to be 


wanted. Maryland No. 10s are held at $2.75 and Western 
No. 10s at the same price. Movement is restricted by the high 
price. 


Peaches.—In California stocks are pretty well cleaned up. 
It is almost impossible to obtain complete assortments. Hold- 
ers are firm, and the movement of anything excepting the 
very smallest retail lots seems to the restricted. No. 2% ex- 
tras and extra standards are scarce and firm, and prices tend 
upward, Reports from the Coast indicate that the market is 
nearly cleaned up. Southern stock remains about the same 
as it has been, with occasionally a holder asking a little more 
money. Movement is restricted and apparently limited to 
actual requirements. 


Apricots.—Ualitornia extras and extra standards are firm, 
and the tendency of prices is upward on 2%c. Not many 
are to be obtained at any figure. 


Pears.—California extra and extra standard 2%s are 
held steady at quotations, though here and there a seller may 
be found who does not object to allowing his stocks to go a 
shade under. In the main, however, the market is stiff and 
concessions are improbable. Eastern and Southern pack are 
both scarce and prices are firm. 


Pineapples.—Larger interest is reported in Hawaiian and 
Singapore pack, with sales made in somewhat larger lots 
during the week. Buyers have expressed a willingness to 
take larger supplies, which is taken to mean that their own” 
stocks are declining, Other grades are unchanged, but all 
holders appear to be firm and are indisposed to agree to con- 
cessions. 


Berries.—The situation is growing firmer and few are in 
position to do more than supply the smallest orders. Con- 
ditions are favorable for holders, excepting in instances where 
stocks are exhausted. Blackberries are scarce and are tend- 
ing upward. Raspberries are unchanged, but supplies are 
getting much reduced, and the tendency is upward. Straw- 
berries are alreading advancing, and conditions seem to indi- 
cate an upward turn to the market before very long. In some 
grades everything is virtually distributed and first hands have 
nothing to offer. Buyers are searching for supplies at slight- 
ly reduced prices, but are unable to find them. 


Salmon.—Red Alaska is very firm, based on $1.35 here. 
In a few instances it is possible to buy at $1.32%, but the 
quantity thus available is too small to be considered, Pink 
talls are firm at 75c. All other grades, with the exception 
of medium red talls, are held with a great deal of confidence, 
with stock mostly in second hands. A fair offering of sock- 
is reported. Buying increased slightly during the 
week, 
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Sardines.—Domestic grades are in small supply and the 
market is firm. Not much business is done, pending the 
opening of the new packing season. Futures are quiet and 
will be until the packing season opens. Sales have been 
made in a small way only. Though the season is legally 
open, nothing has been done so far, cold weather preventing 
all operations. In the main, foreign grades are scarce and 
prices firm. Conditions do not favor any change -for the 
present. 

Oysters.—A fair demand is reported, but business has 
been done all the week in a small way only, Prices are firm, 
and the-long-continued cold weather which stopped packing 
in Baltimore and vicinity has made a firmer feeling in the 
market. Interior inquiries are more numerous. 

Crab Meat.—No change is noted. Supplies are very 
scarce and prices are firm, though movement is light. The 
general situation is no different from what it was last week. 
An association is being formed in Japan to control the out- 
put of the principal packers. Further fisheries will be devel- 
oped this coming season. 


PICKED UP IN THE MARKET. 

R. H. Baxter, of the Augusta Canning Company, Bruns- 
wick, Me., has been in New York, visiting Courtney C, Houck, 
of M. W. Houck & Bro. He said that inasmuch as his firm 
has sold all the futures it cares to, he was not here to seek 
further contracts. The outlook for acreage is still uncer- 
tain, and Maine packers are acting very conservatively in their 
operations. For once the smaller packers refuse to allow con- 
cessions in price. The demand from al! over the country has 
been large and has absorbed all packers feel safe in selling 
before the canning season. 

F. J. Strong, of the Crary Brokerage Company, Wau- 
kesha, Wis., has been in New York a portion of the past week, 
stopping with J. M, McNiece, representatives of his concern.. 


He spoke enthusiastically of the outlook for pea canners 
in Wisconsin this season, except that the season has been too 
cold. 

James R. Baker, of James R. Baker & Co., the weil- 
known Chicago brokers, has been in New York, making head- 
quarters with A. P. Jordan, representative of the company 
here. He seemed optimistic about business. 

The Rhode Island coast is proving a profitable fishing 
ground for tuna. More than ten thousand were taken off the 
Rhode Island coast last year, some of them weighing as much 
as 600 pounds each. Development of the industry, with pos- 
sible canneries, interests many in that vicinity. 

W. A. Stevens, a well-known grocer, of Worcester, Mass., 
was a trade visitor during the week. 

Bids of 65c. f. 0. b. coast were declined on a number of 
thousand cases of pink salmon. The wire refusing the bid 
quoted 67%c. as inside on that grade, 

The lobster catch of Rhode Island last year is reported 
as 1,210,094 pounds, double the previous highest output. 

Judge Holcomb, in the Superior Court at New Haven, 
Conn., declares a large oyster bed off New Haven to be a 
natural growth, and therefore open to all comers instead of 
being the exclusive property of the Sealshipt Oyster System, 
Inc. The bed was included in a number assigned by the 
State to J. M. Button, but he never used it, claimed it, or 
paid taxes on it. Originally it comprised sixty acres, but the 
construction of a breakwater reduced the area ten acres. 
In 1884 the Superior Court held that the bed had reverted to 
the State because neither staked or claimed for thirty years. 
In 1911 Helen M. Button assigned a claim in the bed, which 
she believed her husband owned, to the Sealshipt Company, 
and the latter brought suit against one Keister, a natural-bed 
fisherman, for trespass. The court finds there are no private 
rights in the property. 

Charles Corby, president of the Corby Commission Uvm- 
pany, says of conditions on the Coast that stocks are badly 
broken and it is well nigh impossible to find full stocks of any 
of the most wanted varieties. No asparagus is left except rel-~ 
atively small quantities of high grade peeled stock. Even though 
the 1913 pack of salinon exceeded any hitherto put up, prices 
have remaincd firm and some lines, like Alaska reds, are ex- 
hausted. Stocks of all varieties are low and no reduction of 
price is likely until the new pack is ready for distribution. 

Seggerman Bros., among the large handlers of Jap. crab 
meat, say that the total pack last year approximated 70,000 
cases, of which 15,000 cases were kept at home. Of the re- 
mainder America got about 60 per cent. and Europe the other 
40 per cent. The Nemuro canners have organized what is 
known as the Nemuro Packers’- Association, which includes 
eight of the largest packers in the business. This association 
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will probably brand everything packed and shipped this year. 
In the Nemuro section 46,000 cases were put up last year. 
Saghalien is another island where crab meat is packed, and 
a short time ago 5,000 cases comprised the only stock un- 


sold there. Prices will be a shade lower than last year, but 
the output will be limited. Quotations cannot be named at 
present. 


According to the statements of various interests, pack-~ 
ers’ stocks of berries are said to be the lowest in years at this 
season. Strawberries are completely cleaned up and other 
varieties are fast approaching that condition. 


Stocks of 1913 pack Norwegian sardines are virtually 
exhausted. The new season opens the middle of next month, 
but between now and then nothing can be obtained with 
which to fill orders. 


Isador Jacobs, president of the California Canneries Com- 
pany, was in New York for a time this week, making head- 
quarters with the John Gilliam Company, the local agent for 
the firm. He sailed the middle of the week for Europe, and 
will remain there for six weeks or more. He spoke very 
optimistically of the outlook for trade in California products 
the coming season. 


Igoar Tokstad, president of the Tokstad-Burger Com- 
pany, is receiving the congratulations of his friends upon the 
announcement of his engagement to Miss Fannie J. Goepel, 
daughter of Mrs. F. I. Goepel, of New York. The wedding 
takes place in June. 


Baltimore advices reported an advance on No, 10 spinach 
to $2.90 f. o. b. factory quoted. No. 3s are offered more 
freely at 95c. here. 


Wires from the Coast reported a stronger market on pink 
salmon, with most holders quoting 67%c. f. o. b. Coast, 


It was reported early in the week that only two lots of 
No. 1 tall red Alaska salmon were left on the spot at $1.32%. 
Most holders are asking $1.35. 


One car of 1913 pack No. 3 sweet potatoes was sold for 
New York jobbing account at 72%c. f. o, b. factory. A car 
of Delaware pack was offered at 70c. f. o.'b. Philadelphia. 

The 1914 pack of California asparagus is estimated at 
75,000 to 100,000 cases short of 1913. 


A telegram from Seattle quoted No. 1 pink salmon easy 
at 65c. f. o. b, Coast. Packers are holding for a higher 
market. 

A movement to concentrate the holdings of tomatoes 
now in first hands is reported. Bids of 72%c. factory have 
been declined on round lots in a number of instances lately. 

Harry Putzel, for forty years a traveling salesman, has 
returned from the road and will embark in the brokerage 
business on his own account. He has covered the Southern 
territory from 1874 to 1895 for Kemp, Day & Co., and since 
1895 for the Hills Bros. Co. He will continue to devote his 
principal attention to his Southern customers, and will make 
canned foods a prominent feature of his business. 


Thomas C, Lewis, of the New Hartford Canning Com- 
pany, New Hartford, N. Y., has been in the city this week, 
stopping with the John Gillman Company, New York repre- 
sentatives of his house. 

A London police court magistrate in a suit just con- 
cluded there, defined sardines as pilchards, and held that Nor- 
wegian brisling could not properly be named sardines. The 
point in the case was whether the defendants were entitled to 
sell the Norwegian brisling as sardines, and the court held 
that he could not. 


An importer says that Norwegian sardines are vepy 
scarce. Demand for all imported sardines and sprats 1s good, 
and many more could be sold than can be obtained. Portu- 
guese sardines are in good demand, but rather scarce. Prices 
for next season are already established upon a higher basis 
than prevailed last year. Fishing in Portuguese will start 
the middle of this month, but in France not earlier than June 
1. In France very little will be done for a time, since the 
differences between fishermen and packers have not yet been 
adjusted. 


A letter from Seattle says that No. 1 tall chums are 
scarce and are quoted straight at 62%c., or with equal quan- 
tities of pinks, 60c. Considerable quantities of tall pinks still 
remain, but the bulk of the supply is held out of the market 
by packers, who ask 75@80c. Tall mediums and cohoes are 
held at 90c@ $1.00, with halves, 65@70c. Only about 5,000 
cases of Alaska red are left on the Coast, and these are held 
at $1.40. Sockeye talls are reported plentiful, but have been 
withdrawn, waiting for a price of $1.75. A few can still be 
had at $1.55. One packer is holding a flock of sockeye talls 
at $1.55 @1.60. 
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The Chicago Market 


Bad road conditions continue owing to the bad weather—A war in Hawaiian pineapple— 


The insidious lure of the canned milk game and a warning—Buyers not interested 


in tomatoes—The pea market also dull—All lines practically neglected. 


Reported by Telegraph 


Chicago, April 10, 1914. 

Second Mud Week.—We have not had sufficient 
bright, windy weather to dry up the roads, and “mud 
week” has been protracted into two weeks. The weather 
has turned cold, however, and the freeze has crusted the 
mud over and given a brier relief. This, however, will be 
only of short duration, and the roads will be deeper when 
the thaw comes than they were during the rains. 

The sequence works this way. The roads being bad, 
farmers cannot come to town or bring their produce in 
for sale or ship it to market. Therefore, they cannot buy 
from dealers or pay their debts. Then the retailer, un- 
able to make collections, falls behind in his payments to 
the wholesale grocer, and the financial department of the 
wholesale house issues orders to the buyer to stop buying 
and the canner gets no orders and brokers spend their 
time in explaining to each other what the matter is with 
business. 

Canned Pineapple.—The sale sensation of the week 
is the Hawaiian pineapple war. It seems that a big Chi- 


cago house began taking future orders for their own 


brand of sliced 244 extra pineapple at about 25c. per 
dozen lower than the price which other houses had’ made 
as an Opening price. 


The inquiry arose as to how they could afford to do 
it, and then it developed that they could well afford to do 
it, having bought a large quantity at a concession below 
the canners’ opening price. Then wholesale grocers, who 
were customers of other canners, let out a yell that made 
the welkin ring, and roared like a lioness deprived of her 
cubs. ‘Then another packer cut the price, and still an- 
other cut a little deeper, and now the war is on and no 
one knows where or when it will end. Foolish canners— 
wise jobbers—gratified retailers—pleased consumers. It 
is fun for the boys, but hard on the frogs—pineapple can- 
ners are playing the role of the frogs. 

Dangerous Reefs.—I am not conducting a lighthouse 
ior the purpose of preventing commercial shipwrecks, but 
I am recording the news and some impressions of things 
that most writers avoid, because, I infer, that it is easier 
to do so than to write about them, a course that is likely 
to do no good, but less harm, and to interest fewer people 
than otherwise. 

The ambition to make condensed milk seems to be 
about the most dangerous sunken reef in the coming busi- 
ness, and has in the past ten years or more caused more 
shipwrecks than any other branch of the business of can- 
ning food products. 

There are several conspicuous examples of the acqui- 
sition of great riches in milk canning in this and other 
countries, and these shining examples seem to inspire 
many to attempt success in that line. 

It is a line or branch of the canning industry in which 
competition is fiercest, and ambitious aspirants do not 
seem to be able to see the breakers on the reef of finan- 
cial ruin which are beyond the few great billows -of suc- 
cess which obscure their vision. 

More disastrous failures and commercial wrecks are 
strewn upon the canned milk reef, in plain sight of those 
who are not too blind to see, than in most other branches 
of the industry. 


It would, of course, be cruel and unnecessary to enu- 
merate them or name them, but the wrecks are piled up 
on the reef. Look them over. 

Why this is I do not profess to know. It is not only 
a dangerous, but a difficult branch of the business, dan- 
gerous because difficult, and it requires scientific knowl- 
edge and experience which but few possess. 

Another dangerous reef is that of the manufacture of 
tomato catsup, and many good ships have been cast upon 
this reef in a few years past. Most of them have been 
floated cff by the rising tide or their crews rescued by the 
life savers of finance, but they have been compelled to 
throw overboard an important part of their cargoes in 
order to get off the rocks. 

That is a line in which competition is strong and 
cruel, and one which requires great skill, care and prac- 
tical knowledge. 

The flavor, the ‘color, the consistency, the purity, the 
style and the gravity and chemical analysis which will 
enable a make of catsup to comply with the requirements 
of government inspection, as well as the exactions of the 
public, are all to be taken into serious consideration, and 
—— are conditions which are most difficult to comply 
with. 

Here, too, the few conspicuous examples of success 
seem to act as wills-o’-the-wisps to lead others into the 
morass of loss and ruin. 

More condemnations, prosecutions, convictions and 
fines have been imposed upon manufacturers of tomato 
catsup in the past few years than in nearly any other food 
preserving undertaking. 

It may be thought pessimistic for me to describe 
these dangerous points on the canners’ shore line. I do 
not to it to discourage competition, but to caution the in- 
considerate and the reckless. 

Canned Tomatoes.—Sales are rather infrequent. There 
is some demand for standard tomatoes at a shade of 2%c. 
per dozen below the established price, but not much. It 
would, of course, make no difference what price was es- 
tablished, the demand for the shade of 2%c. per dozen 
would still exist. That is the buyer’s method, and, in 
fact, that is what a buyer is for. It is a broker’s mission 
to get the buyer to pay the established price if he can, but 
in a market situation like the present it is almost impos- 
sible to do so. 

Canned Peas.—The same situation prevails in relation 
to peas as exists in regard to tomatoes. The wholesalers 
have quit putting out cheap peas in competition with the 
higher-priced goods they own under private labels, and 
the market is mature and dull. Futures are said to be far 
behind last year at this time in sale. 

Canned Corn.—The situation is unchanged. There 
are no buyers for canned corn to be found in Chicago at 
present. All seem well supplied. Those who are short 
on Maine corn are buying it 25 cases ata time. The pol- 
icy seems to be among buyers to unload private label 
goods and reduce stock. 

String Beans.—There is an inquiry for all grades and 
styles of white wax and Refugee stringless beans, but the 
offerings are insignificant. 

Asparagus.—The. new prices on asparagus named 
last week will stimulate buying somewhat, but the fact 
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remains that production is greater than the consuming 
power, and is likely to be for sometime to come. 

Sweet Potatoes.—This article has been slower of sale 
this year than for several previous years, and is at present 
dragging. 

Canned Apples.—None comparatively are to be found 
in first hands anywhere, and wholesale grocers are buying 
of each other. 

Prices for No. 10 apples seem to be lower here than 
in the East. Good New York No. 10 apples can be bought 
in Chicago for $3.25, whereas they are held in Eastern 
markets at $3.50. 

Salmon.—The demand is better, and packing inter- 


ests report that the stock of sockeye held in first hands 
is very small. 

California Canned Fruits.—This line is cleaning up 
nicely, and before new packing is available there will be 
many breaks in assortments. 

New York Canned Fruits.—Apples, raspberries, pit- 
ted cherries and strawberries are all scarce, and are being 
sought after. “Stemmed and Bloomed” gooseberries of 
fancy quality are also wanted in both No. 2 and No. 10 
cans. 

Canned Kraut.—The market for this article is a little 
easier, but there is no pressure to sell and stocks are small. 

WRANGLER. 


Seattle 


Market 


Future orders holding back same as last season—The year’s pack must naturally be 
smaller than in 1913—The high pack of 1913 has been marketed— Outlook generally 


considered good. 


Reported by Telegraph 


Seattle, April 1%, 1914. 

Salmon.—The market is only moderately active. 
Some rather heavy shipments are being made to foreign 
countries. The foreign demand for spot goods is re- 
latively stronger than the domestic business. Brokers, 
however, are feeling good over the prospects. One 
feature of the present situation is the rather slow de- 
mand for futures. Compared with last year the book- 
ings so far received are normal, but compared with pre- 
vious years are slack. Up to last year it was no com- 
mon thing, in fact, it was the rule for packers and 
brokers to have booked for sale the entire pack before 
the pack commenced. Last year the future orders were 
held back and the fish was largely unsold even when 
prices were named, a situation never before known in 
the salmon business, at least in years. It looks now as 
though orders will not be placed in any nuinbers until 
later in the season, although, of course, some business is 
coming in right along. Prior to last year, with orders 
on hand for the entire pack prepared tor, packers were 
in an enviable position to finance their operations for 
orders were pretty near as good as bills of lading. How- 
ever, methods of buying salmon seem to have changed. 
There is but one thing which brokers say ma: stimulate 
the demand for salmon futures, and that is the realiza- 
tion of the fact that the 1914 pack must necessarily fall 
short of the 1913 pack by between two or ibiee million 
cases. With prices somewhere near the same level that 
has prevailed during the past year, brokers an1 packers 
believe that the consuming demand will hold brisk and 
that it will not be difficult to market a pack of say not 
to exceed 6,000,000 cases, compared with the 1913 pack 
of over 8,000,000 cases. 

Now that the 1913 pack is nearing its end and brokers 
are having time to review the season, they are greatly 
impressed with the hugh quantity of fish which they have 
sold. Said Robert Small, manager of the salmon depart- 
ment of the Kelly-Clark Co., Seattle. “We have mar- 
keted a hugh pack of salmon, the greatest quantity of 
canned salmon ever sold in the same period. The prices 
have been such that the sales have increased in all mar- 
kets, domestic and foreign. The volume of business 
done since the 1913 pack became available has been tre- 
mendous. There is comparatively little fish available 


although the supply of all but a few grades and packs 
will undoubtedly be sufficient to meet the requirements 
of the trade, pending the arrival of 1914 fish. I would say 
that the demand for futures is about the same as it was 
last year, but way below that of some years which we 
have known, when the entire season’s pacl: has been 
oversold at this date.” 

Charles Whitney, manager of the brokerage depart- 
ment of the Hawk Fish Co., Hawk Inlet, Alaska and 
Seattle, says, “Conditions look pretty good to me. I 
believe that there will be a good demand for 1914 fish. 
The pack on Puget Sound will be light, of course. Alaska 
may turn out a pack of a million and a quarter cases of 
pinks. In the event of a good, healthy demand and sat- 
isfactory prices, I look for Puget Sound canners to pack 
a good many fish during the fall. This will all depend, 
however, on conditions at that time. With a pack of 
between five and six million cases compared with one of 
over eight million cases in 1913, it does not seem to re- 
quire very much thought to lead one ‘o the conclusion 
that there will be little difficulty in disposing of the 1914 
pack.” 

One feature of the present situation is the strength 
displayed by chums. The price remains at 62% cents, 
but there is less haggling over that price than there has 
been for some time in the past. As to pinks, prices are 
unchanged, and the prospects right now are not bright 
for an advance. Some say they would not be surprised 
to see pinks selling at 70 cents, but it would be impossible 
to get any business on that basis now, ever for summer 
delivery. It looks now as though the policy of packers 
in naming prices will be one of great conservatism and 
that no attempt will be made to advance values to the 
point where the demand will be shut off as it was two 
or three years ago. That experience is still fresh in the 
memory of packers. 

Total exports of canned salmon from Puget Sound 
during March amounted to 2,857,588 pounds, valued at 
$239,869. The shipments by water to fore‘xn countries 
were nearly 2,000,000 pounds grexter than during the 
corresponding month in 1913. April water shipments 


promisé to be heavy, a number of European steamers 
now being in port taking on large quantitics of salmon. 
“SALMON.” 
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The California Market 


Excellent growing weather being experienced and outlook is bright for good 
crops—Some of the best asparagus ever handled being packed—The new 
prices on asparagus—The net container law now in effect—Coast. Notes. 


Reported by Telegraph 


San Francisco, Cal., April 10, 1914. 
New Hawaiian Pineapple Prices.—The Association has 
named prices on 1914 Hawaiian pineapple for fall delivery. 


The prices are much lower than opening rates last sprnig, and 
below revised prices made last fall. The cut amounts to 
about ten per cent. from the latter figures. A cut in this re- 
spect was anticipated by all hands, and has not caused sur- 
prise in this market. Prices of future peas are expected to be 
put out shortly, and as the season is very satisfactory, the 
pack of this vegetable should be a good one. Light rains 
are greatly benefitting all crops. 

Good Growing Weather.—Conditions continue to be ideal 
in California for growing crops, and unless killing frosts are 
experienced, which is not likely now, the yield of fruits will 
be about the largest on record. Trees blossomed early and 
during the month of March there was no rain to cause damage 
during the blossoming period. April has been ushered in by 
heavy rains that have visited the great fruit and vegetable- 
growing districts of the State, and crops would now suffer no 
damage even if there would be no further precipitation. From 
the Sacramento, San Joaquin and Santa Clara Valleys, reports 
are being received that all fruits have set heavily and that 
extensive thinning will be necessary in case there is no cold 
weather experienced. Canneries are now being overhauled, 
and from the preparations being made it is judged that the 
pack that will be put up will be one of the greatest on record, 
Varieties of fruit, such as apricots, which have been in rather 
light supply during the past two seasons, promise to be plenti- 
ful and will be packed heavily. 

Asparagus Crop Good.—The rains that have been falling 
during the past few days have greatly benefitted the asparagus 
crop by breaking the crust that formed on the ground during 
the warm spell in March. All of the canneries are now in op- 
eration and are handling some of the finest grass that has ever 
been packed here. Immense quantities of fresh asparagus are 
now being shipped from the Coast to Eastern markets, and 
some is being sent even to Europe. Canners are elated to see 
so much of this article being disposed of fresh, as the season 
is but a few weeks long and the introduction of the fresh 
grass assists materially in creating a demand for the canned 
article. About 350 carloads have been shipped East this 
year, or four times as much as was sent forth a year ago. 
These shipments aggregate about 7,000,000 pounds, and the 
Coast markets will have taken care of almost as much more 
by the close of the season. At one time about 24,000 acres 
were devoted to asparagus in California, but the acreage has 
been reduced until this year there were about 16,250 acres in 
cultivation. With a smaller acreage and with a great increase 
in the quantities of grass sold in the fresh state, the indications 
are that the pack will fall below that of 1913, possibly by 
about 75,000 cases. 

The New Prices.—The opening prices on canned asparagus 
are the lowest ever named, and are regarded as being close 
to the cost of production. The prices quoted by the California 
Fruit Canners’ Association are as follows: 


No. Spears 
Grade. to can, White. Green. 

No, 2% Square Can. 
12/15 3.00 2.50 
18/23 2.15 1.90 
Mammoth Peeled ...... 18/23 2.50 2.25 
28/32 2.25 2.00 
< seen uwss 50/55 1.60 1.50 

No. 1 Square Can. 
Tips Mammoth ......... 2.15 1.95 
2.10 1.90 
Tips Medium .......... 2.00 1.80 


No. 2 Tall Round. 


ees 18/25 1.70 1.60 
No. 1 Tall Round, small. . 1.10 1.00 
No. 2% Square, ungraded 1.30 
No. 1 Tall, ungraded.... -95 
No. 2 Tall, Salad Points. . 1.50 
No. 3 Round, Soup Tips. . 1.40 
No. 2% Round, Soup Tips 1.25 
No, 10 Round, Soup Tips. 3.50 


Practically every item represents a reduction from last 
season’s opening prices, in some instances cuts of fifteen per 
cent. having been made. In commenting on the situation the 
Association says: ‘‘The heavy selling lines have been out of 
stock for some time, as the low prices which have been made 
during the past two years have greatly increased consumption. 
New markets have been devloped and consumers are appreciat- 
ing more and more the value of this very attractive, nutritious 
and wholesome vegetable—better and more economical all 
through the year than the so-called “fresh” asparagus, which 
is usually two or three days old before reaching the consumer.”’ 
The Association has done some very good work during the past 
year in advertising its Del Monte brand of asparagus in the 
national magazines, and this work is to be continued. 


Net Container Law in Force.—The Net Container Act 
passed by the California Legislature of 1913 is now in effect, 
and it is interesting to observe that while packers and mer- 
chants have had a year in which to prepare for it many have 
given the matter no attention. Practically. all of the large 
canners have been labeling their products with statements of 
net contents for two or three years, but many of the smaller 
ones have not been, The authorities having the enforcement 
of the act in charge are advising merchants that a little time 
will be granted to enable them to conform with its provisions 
and that arrests will then be made for violations. Both whole- 
sale and retail grocers have large stocks of canned foods on 
hand not properly labeled and are providing themselves with 
rubber stamps to mark such goods as they are sold. 

Salmon.—A number of inquiries for No. 1 tall chum sal- 
mon have been received of late by Coast packing interests, but 
this article is very scarce. The small lots available are being 
held at 62%c. but it is reported that some are being disposed 
of at 60c., where equal quantities of pink salmon are included 
in the order. Pinks are still to be had at 65c. or less. Large 
stocks are being held back by packers who believe that the 
market will go up to 75c. or higher. It is doubtful if more 
than 10,000 cases of Alaska reds remain unsold, and these 
are being held at $1.40. Ample stocks of medium reds remain, 
talls being quoted at 90a95c, and halves at 65c. But few one- 
pound sockeyes are being offered, packers having generally 
withdrawn stocks until the market shows an advance. A few 
scattering lots may be had at $1.55, but holders are waiting 
for $1.70. 

Coast Notes.—Isadore Jacobs, president of the California 
Canneries Company, has left on a business trip to New York 
and European trade centers. 

Frank Tilford, of New York, head of one of the largest 
grocery concerns in the world, was in San Francisco this 
week. He has been spending the winter in California. 

The annual convention of the California State Fruit Grow- 
ers’ Association will be held at Davis this year during the first 
week in June. 

Stockholders of the Drain Cannery and Growers’ Asso- 
ciation, Drain, Ore., have chosen officials as follows: J. T. Red- 
ford, president; A, R. Haven, vice president, and L. C. Beebe, 
secretary-treasurer. A cannery will be erected this year. 

Libby McNeil & Libby have contracted to handle the en- 
t're 1914 output of the Hecate Island Salmon Cannery of the 
Swift-Arthur Crosby Canning Co., at the season’s opening 
prices. The output of the plant is estimated at 20,000 cases. 

The Eugene Fruit Growers’ Association is preparing to 
build a $15,000 canning plant at Junction City, Ore. 
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BALTIMORE, MONDAY, APRIL 13, 1914. 


EDITORIAL JOTTINGS. 


Having cut its eye teeth through bitter experience, 
the entire industry is now learning at a rapid rate—and 
in a way that will not be soon forgotten. 


For years it was difficult to make a success of any 
movement looking toward the betterment of the whole 
industry, for the reason that the industry suffered from 
the optimism and self-confidence always present in the 
new beginner, whether in business, or social life. An in- 
dustry is in no way different from the individual in such 
respect; and only awakens to the true condition of affairs 
after it has suffered the rude bumps that break through 
this heavy coating of self-confidence. 


What has called up such reflections? Simply the 
wonderful improvement that is plainly shown on all sides 
and in all sections of this industry, in its business opera- 
tions, Those who haye dealings with the industry now 
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find that good business men are plentiful where a few 
years ago they were scarce. Propositions are taken up 
to day which could not have been started a few years 
ago, and all this speaks for the further advance of the 
industry. 


As an example, look at the wonderful development 
of the National Canners’ Association, which today stands 
as one, if not the foremost mercantile bodies of the 
country. No business canner questions for a moment, the 
advisability of such a body, nor the influence for good 
it has. On the contrary, recognizing clearly that it is 
only through united effort that any of the large things can 
be accomplished and that the more complete this union 
the better and quicker the results, he lends his influence 
and assistance by joining. The result is we find all those 
canners who run their own business are steadfast mem- 
bers of this Association, and ready and willing to lend 
their aid whenever called upon, 


But what is has taken the Eastern canners, where 
the industry originated, years: to accomplish, has been 
done in an incredibly short time by the salmon canners 
of the Pacific Coast, once they undertook association 
work. Our readers are familiar with the fact that there 
have been several associations of salmon canners in ex- 
istence for the past few years—the Alaska packers, the 
Puget Sound packers and the several State packers asso- 
ciations having been formed and shown good work. But 
they quickly recognized that greater weight could be 
obtained by having all packers of this one commodity in 
one large body. They could see no State lines nor sec- 
tional differences when it came to business policy and 
the promotion and protection of the whole salmon can- 
ning industry. 


The result is they met together in Seattle, Wash., on 
March 12th and formed one large association under the 
name of “The Pacific Coast Fisheries Association,” tak- 
ing in not only the salmon canners, but the fresh fish 
interests, the purse seiners and gill-net fishermen, and 
all of them gladly and eagerly signing the constitution 
and by-laws and thus pledging themselves to support 
the new body. It will thus be seen that the Association 
does not merely cover the canners of fish, but wisely ex- 
tends to cover the producers and handlers of fish, as 
the fishermen may be termed. These other than canning 
intersts are so closely identified with this industry that 
the question resolves itself into one of the welfare oi 
the salmon fishing industry. In this way they are more 
fortunate than other canners, who cannot so well cover 
the source of their raw supplies, though in a great many 
instances it might be done to good advantage. 

For by such an arrangement there is an end put to 
the disagreements between handlers of fish in the differ- 
ent lines; they present a united front on all matters of 
common interest, and are of so far-reaching influence as 
to compel respect and attention. The canning industry 
as a whole may well learn something from these far- 
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western brothers, and need not be surprised if they 
profit even further from the development and work done 
here in the East. The association movement has only 
just begun with them, and there is no saying to what 
length it may go—always along thoroughly legitimate 
lines. But what they want they do not hesitate to go 
after, and the best is none too good for them. They 
are big men; do things in a big way, and big results are 
to be looked for. 


A few years from now may see the canning industry 
in all lines a very much different industry from what it is 
today ; and in that day it will be a better business for all 
its members. The giant is beginning to stir and to recog- 
nize its own great strength and importance in the field of 
commerce. It ought not to be slow to take advantage of 
it. Its many divergent interests are beginning now to 
realize that ultimate success depends upon the proper 
action of each individual; to quote the old adage “the 
chain is not stronger than its weakest link.” The weak- 
est links are being eradicated and others strengthened, 
so that the day is probably not far distant when through 
its entire length there will be nothing but strong links. 
It is growing, slowly, it is true, but the more strongly for 
that reason. Today the National Canners’ Association 
embraces every line of canned foods—fish, fruits, meats, 
milk, vegetables and specialties within its membership— 
and is constantly adding to its numbers. The day is not 
far distant when the strength from these numbers will 
place the industry on the high plane where it belongs. 
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Canned Food Markets 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. ship- 
ping station, and Subject to the Usual Discount for Cash. Balti- 
more Prices Corrected by Brokers; New York and ane by 
Special Correspondents. 


CANNED VEGETABLES 


Baltimore 
ASPARAGUS*—( California) 
White Mammoth No, 2 2 2 50 
White, 2 35 210 225 
Green, 2 25 210 2125 
White, Medium 2%........ 205 210 
Green, 180 90 
White, Small I 90 1 85 
Tips White, ~225 230 ° #42830 
Green, Square ‘‘ 1 ........ 200 310 
BAKED BEANS}{-No. I, Plain 34 38 36% 
BEANSt—Refugee Size Whole No. Riss 200 195 
I 65 I 65 
I 00 I co 
‘* String, Standard Green ‘‘ 2 70 go 85 
“ “ “ eon 3 50 3 50 37 
Stand. White Wax 85 
Med. 2 I 15 115s I 
Red Kidney, Stand. No. 2................ 62% 65 60 
BEETSt{-Small, Whole I I 20 I 35 
a6 Medium I 10 115 I 25 
Cut 85 go go 
CORN{— 
«No, 2 Evergreen 60 62% 62% 
‘« “2 Shoepeg 65 
“ «Bx. Fancy... 80 5 I 00 
2 Maine Style Standard. 
as Extra Stand........... 711% 
Standar 55 57% 56% 
MIXED No, 2—12 Kinds........ 
BLES FOR SOUP{/ ‘‘ 10 
OKRA AND No. : Standard 
TOMATOES.{ 


PBAS*-No. 1 Ex. Sifted E. J 


2 Sifted 


ty Squash “ 3 85 go go 


Continued on Next Page 
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85 85 
es ‘* 2 Ex. Stand. Early Junes.......... 85 95 95 
“ 2 Extra Fine Sifted.................. 1 45 I 55 I 75 
2 Ex. Stand. Marrowfats............ ...... IIo 100 
BOARD, We. 5°. 55 
PUOMPKIN{-Standard No. 8 


THE Canning TRADE 
As Brokers View The Market 


Latest information from many sections of the country 
as viewed by the leading Brokers—The canned food 
situation as IT IS—Reports mainly by wire. 


BALTIMORE, MD. 


Baltimore, Md., April 11th, 1914. 

The effects of the backward spring weather on the crops 
the coming season furnishes material for discussion this week 
amongst the canners in this section. If all the crops of fruits 
and vegetables reported to be killed or badly damaged fail to 
come to life again there will be little work for the canneries 
this season. All the same, our canners are going ahead with 
their usual preparations for an active season, and this market, 
in all probability, will furnish its usual output of the best there 
is in this land of good things that help to make life sustain- 
able. The market was not inactive this week, though the de- 
mand for goods was less active than it was during the week 
previous, with the exception of some few articles in the list. 

There is an increasing demand for future tomatoes, but 
the average size of the orders has not increased and the “big 
business” is not yet in evidence. The canners continue to show 
little disposition to push the sale of futures at the going quo- 
tations, but at the same time they don’t turn down any desir- 
able business that is offered to them. A majority of the can- 
ners have not yet shown a disposition to book orders unless at 
better prices than the ruling figures, and their attitude is due 
more to caution rather than to unwillingness to trade in fu- 
tures. - 

Spot tomatoes continue to be firm as to prices, though 
less active this week. The orders for them came from the same 
markets that have been buying steadily since the first of the 
year, and they are expected to be continuous buyers in car- 
lots, or more, until the next canning season rolls around. The 
consumption of them during the next four months is expected 
to be fully as large as usual in the spring and early summer. 
Increased buying of spinach caused an advance in prices, while 
kraut is a shade lower. String beans are stronger because the 
stocks here are so very light. There were no interesting de- 
velopments during the week in any other lines of vegetables. 

Small orders for pears and apples have reduced the stocks 
of them to such small compass that they may soon be cleaned 
up. There was little or no buying of other fruits this week 
except pie peaches and pineapples, The stocks of all kinds of 
berries and cherries are so small that the holders expect them 
to be sold out before the new goods are ready. 

Cove oysters are-quiet but firm, and the prices are un- 
changed. THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., April 9, 1914. 

Tomatoes.—There is a fair volume of business coming in 
on tomatoes from day to day, to keep the market steady, but 
the usual spring activity has not yet materialized. The best 
consuming months, however, are still ahead of us, and the 
bulk of the unsold stock is in the hands of packers who are 
able to carry them for a better price. The market is 72%c on 
3s, and 55c on 2s, and $2.25 on 10s, with extra quality bringing 
more money, according to how much “extra’’ they are. We 
have a car of No, 2 tomatoes, fair standards, in aluminum 
lacquered cans at 50c. f. o. b. Aberdeen, also a few small 
lots of 8s in aluminum lacquered cans at 70c. f. o. b. 

There is nothing new to report in the situation on future 
‘tomatoes. Some business is being booked for regular brands 
which buyers have been using from .year to year. There is a 


disposition on the part of most packers to hold off naming 
prices on future tomatoes, claiming that at the prices they will 
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SAUERKRAUT}-Extra Quality No.3......... 


Standard 
SPINACH{-Standard 
SUCCOTASH}-Green Beans No, 2........ 
Maine 
NOs 
Standard ‘‘ 3....... 
TOMATONSS Extra Stand.Ballo. 3........ 
Standard 
Seconds 
Standard 
Fancy 
Standard 
sn No, 2 Stand. Md, f.o.b. Co. 
3 o N, 5. 
“yo, Maryland 
Io, Jersey ce 
- Fancy San. Cans 5% inch... 


Baltimore York  Chicage 


CANNED FRUITS 


York 


APPLESt{-Maryland, ‘‘ 10 
APRICOTS—Cala. Stand. 
BLACKBERRIES§-Stand. 
Standard “  §8...... 
as Preserved ‘‘ 
BLUEBERRIES§-Stand. 
Maine, 
New Jersey 1Io...... 
BLUEBERRIES—Maine 
2 Seconds, Red...... 
2 White......... 
“ Red ‘* 2 Stand. Water............. 
“ 2 Ex. Preserved........... 
Red Pitted......... 
PEACHES*-Cala. Stand. No. 2%, L. 
” Bx. Stand. 2%, “ 
t-Southern Stand. 38............ 
me. 1 Ex. Sliced Yellow, .. 
” 2 Standard White........ 
2 Seconds, White........... 
3 Standards, White......... 
YVellow........ 
White......... 


go 92% 85 
67% 80 80 
go I 05 I co 
75 75 
290 325 350 
85 ge 85 
80 823% 882% 
20 
8s 95 
72% 885 
250 250 
85 
75 80 
70 70 71% 
55 60 62% 
300 300 
240 250 275 
56 ~ 
Ioo - 
235 240 
3 00 3 00 3 00 
I 15 I20 IIe 
87% 95 95 
GO 
go 95 
2 §¢ 
80 
3 25 
hacia I 65 I 60 
80 82% 80 
ge 
95 I Io 
rie: 
180 =r 8 
6 00 
Borer 6 75 6 50 
60 85 
. 85 87% 90 
Jo 82% 85 
eee I 35 I 25 
175 I 85 
65 80 85 
450 400 
I 60 I 70 I 70 
180 190 1 85 
140 40 
85 95 ge 
go 
90 100 
80 82% ..... 
85 
130 4345 50 
I 60 I 65 
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CANNED FRUIT PRICES—Continued. 


have to pay for raw stock they cannot figure any profit at pre- 
vailing quotations, and prefer to take their chances on the 
market later on. There are a few packers, however, who will 
take on some business at 75a77 1c. for 3s and 55a5714c. on 2s 
and we are in position to fill orders for a limited quantity on 
this basis, for strictly Standard quality. We can also offer 
extra hand packed tomatoes in No, 2% Sanitary cans pack of 
1914 at 77%. f. o. b. Peninsula. 

Corn.—The market on corn is unchanged. There is a 
little business coming in from day to day but mostly small lots. 

Cc. W. BAKER & SONS. 


PITTSBURGH, PA. 


Pittsburg, Pa., April 10, 1914. 

Business for the past week has been light in volume and 
trading of a more or less indifferent character. Conditions 
are unchanged, with light inquiries and some futures being 
sold, but only where concessions are being offered to the buyer. 
There is no change in general market values as compared with 
the past two weeks. A small amount of inquiry for spot corn, 
however, seems to be developing. 

BUSE & CALDWELL, Brokers, 
Jenkins Building. 


WAUKESHA, WIS. 


Waukesha, Wis., April 10th, 1914. 
Wisconsin is experiencing the coldest April in twenty 
years and the second coldest since 1875. Seeding operations 
are retarded, as the ground is again frozen. Spot stocks of 
peas are well cleaned up, with limited offerings at 70c. fac- 
tory. Continued good business reported in Duluth, with good 


inquiry. 
CRARY BROKERAGE CO. 


Wanted And For Sale Ads. 
Received Too Late For Classification 


For Sale—F. P. Gas Machine with ali fixtures for 
one line plant. Used but one season. 
The CAZENOVIA CANNING CO., 
Cazenovia, N. Y. 


For Sale—Two Copper Jacket Kettles, 169 and 200 
gallons, respectively, with stands complete, perfect order. 
E. V. STOCKHAM, 
Perryman, Md. 


For Sale—Two Ayres Syrupers; good, sccond hand 
condition ; $175.00 each. 
THOMAS CANNING 
Grand Rapi‘ls, Mich. 


Wanted to Rent.—Canning house in good tomato lo- 
cation ; advise capacity giving us full particulars. Reply 
at once. 


CARE BOX A95, 
Care The Canning Trade. 


Canning Factory Wanted—A progressive Georgia 
town wants a canning plant. It will give financial assist- 
ance to an experienced man with some capital of his own. 
Address GEORGIA CHAMBER OF COMMERCE, 

Atlanta, Ga. 


Baltimore Mew York 
PRACHES}-No. 3 Selected, Yellow......... 175 1 80 
3 Seconds, I 15 117% 
3 Pies, Unpeeled............ go 92% 
PEARS}{-No. 2 Seconds in Water 55 
” 2 Standards” 77% 
” Ex. in Syrup... 85 
Standards in Water.. 82% 
” ” 3 Ex. ” 
PINE- Bahama Sliced Extra oe 1 80 
APPLE* ” Grated ’ I 72% 
” ” Grated ” 2 I 40 
“4 Hawaii Sliced Extra ” 2%..... 2 25 2 20 
Stand. 2%..... 2 00 I 70 
Stand.” 2. I 50 I 50 
Grated Extra 2. I 50 I 60 
” ” ” Stand ” 2 I 30 I 40 
Shredded Syrup ..... ...... 6 25 
Crushed Water 10 4 60 
ru 
RASPBERRIES} Black Water No. 2 
” Black Water” 8 .. 6 co 5 75 
STRAW- Ex. Stan. Syrup No. 2...... IIo £00 
BERRIES§— Preserved 125 120 
Standard Water ’’1o...... 6 50 
CANNED FISH. 
HERRING ROE*-Stan. No. 90 + 
4 oz, 77% Bo 
I 35 I 25 
SALMON—Sockeye Tall I 65 
Flat 2 
” ” I 30 
i Red Alaska Tall t 35 
Flat 
Tall “Bo 
” flats, 2 40 
” I 30 
7o 
SHRIMPt-Wet or Dry ‘No. 1 2 27% 
Wet or Dry No. t........ > I 20 


(Baltimore Shrimp prices f.o b. Mississippi.) 
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— 


(f) wast ty J. Meehan & Co., Brokers 


(§) “ “ “ “ 
(*) “ “ “, “ 


T. 6. Cranwell & ‘0., Brokers 
E. €. Shriner & €0., Brokers 
H. H. Taylor & Sons, Brokers 


New York and Chicago prices Corrected by Special Correspondence. 
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Chicage 
85 
I 
go 
I 30 
I 75 
Ties. 
— 
: 
I 70 
I 25 
T 50 
I 
2 
2 
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DETROIT, MICH. 
CHICAGO OFFICE — UNITY BUILDING. 
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THE CANNING TRADE 


MAKE 


PERFECT LABELS 
AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 
DETROIT, MICH. 


Chicago Office 


938-939-940 Unity Building. 


Favorably Known to the Canning Industry 


The J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 “WE PAVE THE WAY” 
the Packer to a broader, 
~ bution of good quality | Iinois 
t t 
Street 
JOHN A. LEE JOHN B. HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEsT RANDOLPH ST. 
PHONE, HAYMARKET 3766 - 
We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
more than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


PICKRELL & CRAIG CO.,, Inc. 
CANNED FOOD SPECIALTIES 
LOUISVILLE, . . KENTUCKY 


CHICAGO. 


HARRY C. GILBERT CO. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


Read TOMATO CULTURE--1913 Edition 


A BOOKLET THAT WILL HELP YOUR GROWERS 
TO SECURE BETTER TOMATO CROPS 


puns copy on request Price $5.00 per 100 
W. A. VAN CAMP, 2814 Ashland Ave., Indianapolis, Indiana 
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Regular and Sanitary Can Prices 
F, O. B. SHIPPING POINT. 


Season 1914. Prices in effect January 1. Car load lots only. 


Regular or Cap Hole Cans. 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, and the Southern Can Company, 
quote the following prices for Cap Hole Cans:— 


Size Opening Jan.-Feb. March-April-May Season 
No.1 1% in. $ 8 75 per M. $ 9 00 per M. $9 Sperm. 
“ 2% 21-16 in. 1600 1650 
“9 1625 16 50 wee 
“ 3 5%4in. 27-16in. 1975 2000 2050 “ 
“To 21-16in. 43 50 “ 


Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 
$1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 


OYSTER CANS Per M 
3 ounce 2-11-16 inch diameter 2-K% inch high $ 8.50 
2-11-16 3-% 8.75 
6 5-% “ 3-5-16 ‘* T1.00 
3-% “ 3-15-16 11.25 


Sanitary or Open Top Cans 


The American Can Company, Continental Can Company, 
Johnson-Morse Can Company, Sanitary Can Company, Southern 
Can Company, quote the following prices for Sanitary or “ 
Top Cans:— 


Size Jan.-Feb. March-April-May 
$Io 25 per M. $10 50 per M. $10 75 per M. 
14 00 14 25 14 50 
3 4% inch 1900 (“‘ 
“ “ 19 25 19 50 2000 “ 
3 5% 21 25 “ec 50 “cc 22 co 
4250 “ 4300 4400 “ 
OFFICIAL STANDARD SIZES OF CANS. 
HoLsk aND Cap Cans _ DIAMETER. HEIGHT. 
4 
4-9-1165 
5-4" 
6-% 
4 
4-9-16 
4-% 
5-3" 
7 
CANNERS’ METALS. 
5 torotons 1 to,4tons 
PIG LEAD—Omehs or Federal 4 co 
x% 9xIO 8x19 
SOLDER—Drop and Bar......... 22 21 20 
22 21 20 
- Wire Segments...... 22 21 20 
TIN PLATES. F. O. B. MILL 
14x20, 107 lbs. Base Bessemer Steel........... ........seceeeeeees 3 55 
14x20, 100 lbs. Bessemer. 3 40 
14x20, 95 lbs. ‘‘ Bessemer 3 35 
14X20, go Ibs. Bessemer Steel....... 3 30 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. Rates upon application. 


If you fail to see and accept 


- Machinery For Sale. 


For Sale.—In first-class condition, one No. 3 Knapp 
Labeling Machine; one No. 2 Knapp Labeling Machine. 
LODOGA CANNING CO., 
Ladoga, Ind. 


For Sale—For all practical purposes—as good as 
new: Pea Graders, Pea Cleaners, Pea Fillers, Corn Cook- 
ers, Corn Cutters, Straight Line Hoists, Retorts, Hawkins 
Cappers, Cox Cappers, etc. 

A. K. ROBINS & CO., Baltimore, Md. 


FOR SALE.—Thomas Tomato Tables for 120 
women, consisting of four (4) complete tables with cross 
conveyor. Used three seasons. Particulars sent upon re- 
quest. Cheap for cash. Apply BOX A 85, 


Care The Canning Trade. 


FOR SALE.— Universal Hawkins Capping Machine; 
very little used and in good condition. Apply 
BOX A 86, 
Care The Canning Trade, 
Or can be seen at 2124 Aliceanna Street, Baltimore. 


For Sale-——Hawkins’ Capper, complete, $125.00. Alsoa 
lot of Pea Machinery. 


GARRAHAN CANNING COMPANY, Luzerne, Pa 


For Sale-—One No. 2 Monitor Pea Cleaner; one No. 
6 Monitor Pea Grader, with substantial elevator to 
cleaner and from cleaner to grader. Machines little used 
and in perfect condition. Address, BOX A88, 
Care The Canning Trade. 


FOR SALE—Second-hand machinery in fine condi- | 


tion, most of it as good as new, and little used. 
One single Burnham Cooker Filler. 
One Merell-Soule S:iker, and extra screens. 
Two Sprague Corn Cutters. 
One straight-away exhaust box, 20 feet. 
One Cyclone Pulp Machine, and extra sieve. 
On Stevens Tomato Filler, hardly used. 


Three Sprague Reterts, 40x60, complete with ther- 
mometers, pet cocks, etc., and 16 ¢rates and covers, in 
fine condition. 


One Shaker Apple and Bean Filler. 


One 6-firepot gasoline outfit, blower, etc., complete. | 


One continuous Conveyor, wiper, capper and tipping | 
system, with 3 Handy Cappers, to handle all sizes and | 


openings of cans. An ideal outfit for small corn or tomato. 


canners. Capacity 500 to 1,000 cases per day. 

Lot of shafting, hangers, belts, cannery trucks and | 
crate sulkey, pulp vats, scalding baskets, etc., etc., 
in clean, well preserved condition. Offered low subject 
to prior sale, and guaranteed as represented. Address 


Shope, Webner & Co., Hummelstown, Pa. 


all | 


Machinery For Sale—Cont. 


FOR SALE—One Ayars Continuous Rotary High 
Speed Capper; complete with two sets of steels and 
double tipper. Used two seasons. Can buy it at your 
Own price, set up in your factory. Inquire of Easton 
Packing Co., Easton, Md. 


For Sale—BIG MACHIINERY BARGAINS FOR 
QUICK SALE: Going out of business and to Okla. 
Health demands change of climate, forward list your 
requirements. 18 H. P. Hor. Engine, used 4 mos., $75; 
Monitor No. 6 Pea Grader, fine condition, $75; Dynamo 
and Switchboard, $75; 60 H. P.. Boiler, used 2 mos., $300; 
Wagon Scales fine condition ; $40 to $65; all styles Corn 
Cookers; M. A. Corn Cutters; Tomato Fillers; Corn 
Silkers; Baker Db. Dump Scalders; M. & S. 40x?2 Re- 
torts; Open Kettles; Cooking Crates; Knapp Labellers; 
Pulp Machines; Copper Jacketed Kettles; Sprague Ex- 
hausters; Cox Hand Cappers; Hawkins and Ayars Cap- 
pers; Carburetors; Blowers; Engines, Boilers; Harris 
Hoist; Trucks; Baking Oven and Tank Testing Ther- 
mometers; Shaker Fillers; Fire Pots; Belting; Split 
Steel Pulleys; Apple Parers; Lewis Bean Cutter; String 
Bean Grader; Smith Kraut Cutter; etc., also AUTOMO- 
BILE “HUDSON 1911 ROADSTER,” rebuilt last sum- 
mer, fine mechanical condition, $500.00; INDIAN TWIN 
CYLINDER MOTORCYCLE, just rebuilt out of shop, 
$135.00. Every machine sold with guarantee. 


HUGH ROSS, WOODBINE, PA. 


“FOR SALE: 


2 Knapp No. 2 boxers................ $70.00 each 
2 Perfect Can Stampers.............. 20.00 each 
1 Monarch No. 2 hydraulic press...... 285.00 
1 Mt. Gilead hydraulic press.......... 240.00 
1 Knapp 16-inch Label Trimmer...... 35.00 
1 Hawkins’ Capper and Wiper........ 100.00 
2 Sinclair 40-inch Rotary Pea Graders.. 190.00 each 
1 Amto Tipper... 70.00 
1 Glass-Plummer Rotary Briner for 1’s, 
Carter Water Filter. 65.00 
1 Bradley Stencil Cutter.............. 75.00 
1 U. S. Spiral Cylinder Rotary Beet 
Grader; four sizes, adjustable..... 90.00 
116 Feet of 9-inch dia. Spiral Steel Worm, 
with troughs, per foot............. 50 
1 U.S. Double Tank Corn Mixer...... 65.00 
2 H. & M. 36-inch Stem Thermometers 5.00 each 
1 Miller Tow Row Bean Buller....... 20.00 each 
1 Deere Four-row Bean Drill, with fer- 


1 U. S. Pea Podder, large capacity.... 150.00 


The above are guaranteed in good, serviceable con- 
dition. Write for detailed information, Box A 92 care 


The Canning Trade. 
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Machinery For Sale—Cont. 


Machinery Wanted. 


For Sale-—One Hubbel Power Crane; one Bucket 
Blancher, suitable for peas, beans or other material. The 
Sears & Nichols Co., Chillicothe, O. 


Save $2.25 per day by using my capping machine; 
capacity 500 per hour. All users praise it. One machine 
caps all sizes. Makes its cost first month. Address, 

A. S. WISE, 3013 Abell Ave., Baltimore. 


THE HANDY caps 500 cans per hour at half 
the cost of hand work. New cappers furnished complete 
at $75, ready to run. Send for booklet. Address, 

HANDY CAPPER MFG. 
Baltimore and Holiday Streets, Baltimore. 


FOR SALE: 
Monitor String Bean Filler. 
Lewis String Bean Cutter. 
Invincible String Bean Grader, five sizes. 
Ayars Syruping Machine. 
Mincemeat Mixer. 
Pulping Machine. 
Clipper Pea Cleaner. 
The W. C. Pressing Canning Co., 
Norwalk, Ohio. 


Wanted to Buy—Second hand Kern Catsup Finish- 
er, second hand Ayars Corn Shaker. Address Box A84, 
care of The Canning Trade. 


Wanted.—Twelve 5 or 10-gal. Jacket Kettles, suitable 
for preserving purposes. Also one large Jacket Kettle, ca- 
pacity about 125 gallons. Address, BOX A8?, 

Care The Canning Trade. 


Factories For Sale. 


For Sale.—Sanitary, Up-to-Date Catsup and Canning 
Factory in the best Agricultural district of South Jersey, 
4 miles from R. R. Station, unlimited capacity for receiv- 
ing, canning or cooking the finest tomatoes, berries, etc. 
Factory has been especially rebuilt for tomato products. 
For full particulars, apply Philadelphia Pickling Co., 220- 
262-264 S. Second St., Philadelphia, Pa. 


oke Tin Plates saa 
20X25 
! 
Highest quality TIN PLATES— specially adapted to the requirements of the canning and packing industries. Ks 
We also manufacture Black Sheets, Galvanized Sheets, Terne Plates, Formed Metal Roofing and Siding 20% 28 y, 
Products, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. —< 
AMERICAN SHEET AND TIN PLATE COMPANY, General Offices, Frick Bldg., Pittsburgh, Pa. Specify “AM 


How about your soiled and rusty cans? 


, MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 
JOHN G. MAIER’S SONS, The Lacquer People. 
Manufacturers of 


LACQUERS ALL COLORS FOR CANNERS USE. Baltimore, Md. 


A New Agitating Cooker That Will Interest 
Every Ganner And Revolutionize The Industry 


The cans make no mechanical changes whatever 
while passing through the cooker; nor at feed or 
discharge. That’s why it is FOOL PROOF and 
positive in operation. 


Every can is rolled separately and the motion is 
individual, positive and constant. 


Cooks in about one quarter the time it takes to pro- 
cess in kettles. There is a saving of 75% in steam 
consumption. We are building these machines 
at Hamilton for the Canadian trade. Will have a 
machine installed at our works in a few days. It 
will pay you well to write at once and get full 
particulars or come and see the cooker for yourself. 


‘THE BROWN, BOGGS CO, Lid, 


HAMILTON, CANADA. 


PATENTED 


= BEST T CORES 
COKES 
AMERICAN 
| ERICAN”’ brands 3 
| 
| 
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QUALITY CANS 


COVE OYSTERS 
HERRING ROE 
BEANS 

PEAS 
TOMATOES 


ALL FOODS 


Prompt and Obliging Service 
Get Our Prices 


ATLANTIC CAN CO. 


BALTIMORE 


Viner 


is simple in construction, 
easily operated, will sup- 
ply viners to their fullest 
capacity and will handle 
beans equally as well as 
pea vines. It is reliable 
and economical, is a great 
labor saver and will pay 
for itself the first season 
installed. 


It has been repeatedly selected in preference to others 
after exhaustive competitive tests. It has always done all that 
has been required of it, and the numerous REPEAT orders 
being received this season is sufficient proof that it will do all 
that is claimed for it. Booklet of testimonial letters will be 
cheerfully sent upon request. Drop me a postal today, while 
you think of it. 


I. N. WHITE, Mt. Morris, N.Y. 


THE C. & L QUALITY IS 
A PROVEN FACT 


The Clayton & Lambert 
Fire Pots have been exten- 
sively used by satistied mec- 
hanics for over twenty-five 
years. Today there are no 
fire pots more widely or 
favorably known. No. 73 
is designed specially for the 
canner. It is the hottest fire 
pot made and is Noiseless, 
Smokeless and Odorless. The 
improved burner has two 
heating surfaces. The gas 
is superheated before it is 
burned, producing an in- 
tensely hot blue flame, burn- 
ing from each side to the 
center. A sub-flame heats 
the generator so that the 
heating flame can be turned 
low, thus saving fuel expense 
and the maximum heat can be had at a moment’s notice. The 
largest size capping steel can be heated and a pot of metal 
melted at the same time. The tank is of heavy galvanized 
iron, thoroughly braced, and top section is strongly made to 
with-stand hard usage. This fire pot will save you time and 
money. All leading jobbers of canner’s supplies will supply 
at factory price or we will ship direct if cash accompanies the 
order. Send for catalog. it’s free. 


CLAYTON & LAMBERT MFG. CO. 
DETROIT, MICH., U. S. A. 


No. 73 FIRE POT 
Price Each, $7.00 Net 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 
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SALE—Atmost New 
1 MONITOR PEA BLANCHER 
1 MONITOR PEA GRADER 
1 MERRILL-SOULE CORN 


COOKER—FILLER 


ASK FOR OUR LIST OF BARGAINS IN CANNING MACHINERY 


Agency—Ayars Machine Co.’s Line of Canning Machinery 


ZASTROW'S PATENT HYDRAULIC CRANE 


STEAM IMPELLED 4 


own is entirely of iron and oy 1 put — ether in the strongest 


pesible manner. Stea am used as an very sma ne ma 

= n overate control by means of "shi fter ha lowering o 
ng the red point. Ha nd r can be attached, ata small 
additional on, ao add ng another desirable feature. No belts ‘to get injured 


Ly otea am. All that’s needed isa steamr pipe end an ust pipe, 


GEO. W. ZASTROW, Mechanical Engineer 
1404-1410 THAMES STREET 


BALTIMORE, MD. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 


age canning factory. 
For prices, terms, etc., 


address 


Agetus tor Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


one season in the aver- 


A. K. ROBINS & CO., 


’ 
: 
: 
as, 
- 
/ te 
“ER 


Standard 
of the 
World 


SPRAGUE 


CANNING MACHINERY 
COMPANY 
Sales Offices—CHICAGO, ILL. 
Factory—HOOPESTON, ILL. 


EASTERN BRANCH 
AND SHOWROOM 


44-46 MARKET PLACE 
BALTIMORE, MD. 


THE Canning TRADE 
Oyster Steam Box 


With Improved Sliding Doors, doing 
with the hinged tracks, giving in- 
increased service. 


away 


Edw. Renneburg & Sons Co., 


Machine and Boiler Works, 


WORKS: OFFICE: 


ATLANTIC WHARF 2639 BOSTON ST. 


Boston & Lakewood Ave. Baltimore, 


Md. 


SLAYSMAN’S 


SANITARY LOCKER 


This machine is built with notching device for the 
lock and lap seam for sanitary cans, and also for pack- 
ers’ regular soldered cans, and with soldering device 
for either. 

It is made from entirely new designs and has 
many new features. 


It is very compact and carefully constructed, easy 
running, and works with great rapidity. All move- 
ments are made from eccentrics. No cams. 

The notchers are simple and work positively. 
The punches and dies have separate adjustments to 
take up wear and can be quickly replaced. 

We call especial attention to the horn of this 
machine. This has a solid backing, making it impos- 
sible for the horn to spring. 

The solder attachment is very efficient. The liquid 
solder is applied in a positive manner to the can, from 
underneath, by means of a roller. The can is then 
passed over the wiper and the cooling pipe. 

The change from one size to another can be made 
very quickly. 


The machine is guaranteed to run freely and easily, without 
any vibration whatever, at a speed of 135 bodies per minute. 
Full details and specifications will be sent on request. 


SLAYSMAN & CO. 
SOl1-5 E. Pratt St. 


BALTIMORE, MD. 


| 
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A COMPLETE COOKING OUTFIT FOR PULP, CATSUP, SYRUP, ETC. 


Cooks goods in less time, preserves the color, gives over three times the 
capacity in the same space and saves steam. In use now by some of | 
the largest concerns in the country. References furnished. 


GEO. R. FIELDS, 54 South Fifteenth Street, Terre Haute, Indiana 


HOGG & LYTLE, Limited 


HEAD OFFICE TORONTO, CANADA 


SEED PEAS 


The HARDY nature of Canadian Grown Peas is well known to Canners. 


Our STOCKS of Peas have a reputation. 


For Purity They are Unsurpassed. 
A Good Combination. 


LET US QUOTE YOU SPOTS OR FUTURES 


Are You Familiar With 


THE KNAPP WAY 


OP =: 
Labeling, Wrapping and Boxing 
Cans? 


You cannot afford to pass up our proposition for labeling and boxing cans. 
| 
| 


These Machines are automatic and never have been equaled. 


Our Wrapping Machine makes a unique and handsome fold which cannot 
imitated by hand. 


Let us give you more information regarding our selling, leasing and ex- 
change proposition. 


THE FRED. H. KNAPP CO. 


Westminster, Md. 


THE BROWN, BOGGS CoO., Ltd., Hamilton, Ont.,. CANADIAN DEALERS 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS f 
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PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after 
year by the same Canners, and each year 
many Packers discard other gas apparatus 
and install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew 
facts, which we are willing to furnish 
upon ‘application. 


Make your investment permanent by specifying 
the 20th Century. 


THE C. M. KEMP MFG. CO, 


405 Oliver Street, Baltimore, Md. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? - 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it’ do not give full 
protection. 

The expense is small. Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


it here now. 
ruined. THE TRADE. 


TURN IT INTO CASH! 


That surplus machinery, etc., by advertising 
Don’t store it away until rusty and 


2501 to 2515 Boston St., 


Made up or in Shooks. 


CANTON BOX COMPANY 


Baltimore, Md. 


PACKING BOXES 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


SEELY BROS. 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 


Sole Manufacturers Blaine, Wash., U.S.A. 


Cargo-or Carload. 
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JEROME B. RICE SEED CO. Wholesale Seed Growers 
CAMBRIDGE _~ - N. Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. NOTE THE UNIFORM, HEALTHY GROWTH 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U. S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment er growing contracts 
Headquarters for all Seeds for Canners and Picklers 


FIRE INSURANCE 


CANNERS’ EXCHANGE SUBSCRIBERS 
AT 


Warner Inter-Insurance Bureau 
Results of Six Years of Co-operation 


Cash Saving, approximately 

Losses paid sincé organization. 566,595.86 
Insurance in force, December 3lst, 1913 20, 135,408.55 
Cash Assets, December 31st, 1913! 296,391.60 


The opportunity to cut costs belongs to every 
department in every business. 


Placing your Fire Insurance through this Bureau 
means a big cut in your insurance overhead expense. 


LANSING B. WARNER, INC., Attorney, 111 W. Monroe St. CHICAGO 


ADVISORY COMMITTEE 


GEO. G. BAILEY, Treasurer, Rome, [New York 
T. HERBERT SHRIVER, Westminster, Md. 
LANSING B. WARNER, Secretary, Chicago, Ill. 


FRANK VAN CAMP, Chairman, Indianapolis, Ind. 
WM. R. ROACH, Hart, Michigan 
L. A. SEARS, Chillicothe, Ohio 


: 
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HALLER’S 1914 FRUIT and OYSTER WASHER 


Improves the Quality of your PACK. Removes sand 
grit and all foreign matter 
Washes Strawberries, Red Raspberries, Apples and 
all tender fruits, Capacity, 2000 bushels per day 
A GREAT LABOR AND FRUIT SAVER 
A few prominent concerns now wsing them:—Liquid Carbonic Co., California 


Fruit Canners’ Ass’n., 8 machines, S. J. Van Lill Co., Logan, Johnson & Co. 
4 machines, Cleveland Fruit Juice Co., Bridgeton Pres. Co., W. N. Clark & Co. 


John H. Dulany Co., St. Louis Syrup & Pres. Co., J. Hungerford Smith & Co., Humbert & Andrews, Armour & Co., and others 


THE JOSEPH HALLER CO., SHERIDANVILLE, P. o- PITTSBURG, PA. 
Catsup Bottling Machinery—Bottle Washers and Rinsers—Bottle Corkers 


WRITE FOR BOOKLET 


QUICK COOKING COIL 


Langsenkamp’s Quick Cooking Coils. 
Made in any size or diameter. They are 
made spiral and have a perfect drain. Will 
not scorch product. Bronze brackets bolted 
and soldered to Coils which makes them San- 
itary: no cracks or crevices for any Bacteria to 
form. Can be furnished Plain, Silver Plated 
or Tinned and with Cypress Tank and Steam 
Trap. Steam Jacketed Copper Kettles from 5 
gallon and up. 


F. i. LANGSENKAMP. Georgia & S. Talbott Sts. 


INDIANAPOLIS, IND. 


Mansiactwres CANNING HOUSE MACHINERY & SUPPLIES; THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


OFFICE: 514 KEYSER BLDG., GERMAN anv CALVERT STS 


President, F. A. ToRsScH Vice-President, Gko. N. NUMSEN 
Treasurer, L.BANDER LANGRALL Secretary, W. F, ASSau 


COMMITTEES: 


Executive: JOHN S. GIBBS, JR. ALBERT T. MYER’ S. OREM 


Arbitration: E. C. WHITE W. A. WAGNER ‘JAS. B. PLATT 


We have a 
: No. R. BAINES C. J. SCHENKEL 
Prices large and J J 
Quoted on fine equip- $ Commerce: RuFUSM.G1BBs C.J. BROOKS J. A. SCHALL 
ment of 
Special machinery; Louis GREBB D. H. STEVENSON 
Machinery 
+ Legislation: Go. N. NUMSEN E. H. MILLER 
on can give 
Specifica prompt and A. T. MvER W.E.RosInson’” G, T,. PHILLIPS 
satisfactory 
tions service laims: H.S.OrEM  BENJ. HAMBURGER 
C. F. BUTTERFIELD F. Curry’ W. A. SILVER 
Power Gomme Hospitality: H.W.Kress A, Ker 
WRITE FOR PRICES 
THE SINCLAIR-SCOTT COMPANY Brokers: H. A, WAIDNER WM. GRECHT 4H. FLEMING 
Wells & Patapsco Streets, BALTIMORE, MD. Counsel: Morris A, SOPER Chemist; CHas GLASER 


=] 
¥ 
: **Colossus’’ Pea Grader 
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SITUATIONS WANTED. 
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HELP WANTED. 


WANTED—Position as superintendent-processor; quality 
packer of fruits and vegetables. Agricultural expert; 17 years’ 
experience, Mississippi, Louisiana or Texas only. Good ref- 
erences. Address Box B 93, The Canning Trade. 


Wanted.—Position as salesman on either machinery or 
canned foods. I am familiar with all the latest machinery on 
the market, and know a good quality of canned foods. Have 
served as superintendent-processor. Can give best of reference. 

Address Box B90, care The Canning Trade. 


Wanted.—Position by Superintendent Processor of 20 
years’ experience canning all kinds of fruits and vegetables. 
A position by the year would be accepted at $80 per month and 
transportation from Baltimore. Open for immediate engage- 
ment. Have best of recommends from past employers. Apply 

BOX B89, Care The Canning Trade. 


Wanted—Position as managing superintendent of fruit 
and vegetable factory. Steady, sober, reliable; fifteen years 
experience. -Expert manager of Help. I also pack a Winter 
line, such as Pork and Beans, Red Kidney Beans, Kraut, 
Hominy, Catsup, Jellies, Jams, Tomato Mustard, etc. Address 
Box B 79, care The Canning Trade. 

Wanted—To make change for 8 season 1914. Having been 
with one company for 21 years, fifteen years as general super- 
intendent of two canning factories, full line can factory and 
box factory. Understand the business in all details, including 
office work. Could arrange - go in 30 days. Address F. J. 
HETCHLER, Franklinville, N 

WANTED—Position as processor and factory man; many 
years with J. S. Farren & Co., Baltimore. Joseph A. Stamm, 
156 North Kenwood Ave., Baltimore. 


Experienced Ketchup Mixer wishes position with reliable 
canner of tomatoes. I am in position to manufacture and 
dispose of the entire output. Will work on salary or per- 
centage of profits. 

Apply Box B-91, care The Canning Trade. 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted—Expert Processor; one who thoroughly under- 
stands making of Jams, Jellies, Fruit Butters, Soda Fountain 
Syrups, etc.: Permanent position to right man. Address 


BOX B 64, care of The Canning Trade. 


WANTED—For the season of 1914, a man experienced in 
canning and processing. Must be familiar with Johnson Clos- 
ing Machines, also understand preserving barries and fruits; 
in fact, an all-around canning plant man. Address, 


DAYTON CANNING CO., Dayton, Tenn. 


Wanted—Man experienced in packing and processing 
fruits and vegetables. _ State experience, reference. Address 
BOX.B-74,’ care The Canning Trade. 


Wanted—A man who is thoroughly familiar with the 
handling of steam jacketed kettles for boiling pulp and 
ketchup. Address Box B 80, care The Canning Trade. 


WANTED—Man experienced on Ayars Capper, from May 
15th to November list. Good salary to right man. Give ref- 
erences, experience and salary expected when answering. 

The Fairfield Canning Co., 
Amanda, Ohio. 


WANTED—An under processor who can specialize on 
String Beans; must know string beans thoroughly; after sea- 
son is over could give work on tomato and pumpkin pack; 
must be sober; give references, experience and salary wanted. 
Address Box B 94, The Canning Trade. 


Eureka 
Soldering 
Flux 


When ordering supplies of Soldering Flux for the canning season we believe your interests will be served 


best by specifying EUREKA SOLDERING FLUX. 


This Flux is known everywhere in the canning industry in this and foreign countries and it is conceded 
to be the best in efficiency and economy, because it is absolutely free from all objectionable ingredients. 

It makes perfect cans and is used in capping cans without the slightest danger of loss. 

See below the list of branches from which we can supply you on short notice. 


The Grasselli Chemical Company 


THE ARCADE, CLEVELAND, OHIO 


FOR SALE AT THE FOLLOWING BRANCHES AND AGENCIES 


NEW YORK, 80 Maiden Lane 

CINCINNATI, OHW, Pearl St. & Eggleston Ave. 
BIRMINGHAM, ALA., 825 Woodward Bldg. 
DETROIT, MICH., 474 E. Hancock Ave. 
BOSTON, MASS., 70 Kilby St. 
PITTSBURGH, PA., Diamond Bank Bidg. 


PHILADELPHIA, PA., 


CHICAGO, 2235 Union Court 

ST. LOUIS, MO., 112 Perry Street 

NEW ORLEANS, LA., Godchaux Bldg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
ST. PAUL, MINN., 172 and 174 E. 5th St. 


Drexel Bidg. 


S. 0. RANDALL’S 
Marine Bank Building, LTIMORE, MD. 
C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 
THE CHEMICAL Ltd. 
and Works, Hamilton 
Pape & & Gerrard Aves., TORONTO, ONT. 
102 Nazareth St., MONTREAL, QUE. 


Branch 
Offices: 


‘ 
| | 
: 
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Main Office: 


THE Canning TRADE 


TWO MACHINES 


With but single thought—EFFICIENCY 


THE MORRAL 


CORN CUTTER 


is simple in construction, has a positive feed and 
is very durable. It is the original double cut corn 
cutter; it re-cuts the corn at one operation, with- 
out clogging, and is reliable in every respect. Is 
adjustable to all size ears, has large cutting 
capacity whether nubbins or large ears. It has 
been universally adopted by a great many pack- 
ers of high grade corn. 


What Users Say: 


‘‘We wish to say that the five additional ‘‘double cut’’ 
cutting machines purchased of you this year have pleased us, 
as the former purchase had done. We have now equipped two 
of our factories wholly with your cutters. They are strong, 
fast, and do fine work, the double cut’’ feature especially 
appeals to us. Personally, the writer, after three years trial, 
can say ‘“They suit me.’? 


Portland, Me. MONMOUTH CANNING CoO., 


F. B. Green, Mgr. 


“Referring to your letter of recent date, we wish to say we 
have used the Morral Double Cut Corn Cutter for the past two 
seasons and are very well pleased with them.”’ 


Newport, Tenn. STOKELY BROTHERS CoO. 

“‘We have used several of your Double Cut Corn Cutters 
the past season and we can positively state that they are as 
good Double Cut Corn Cutters as we have ever used and we 
think we have used all of this make of machine there are out. 
We think you are producing a good, serviceable, well-made 
machine and it will give excellent satisfaction to the Corn 
Canners of the country.”’ 


Chillicothe, Ohio. THE SEARS & NICHOLS CO. 


MADE ONLY 


BY MORRAL BROS. 


THE MORRAL IMPROVED 
LABELING MACHINE 


is very simple in construction, has only one paste 
pot—on side—handy to get at. No smearing. 
Any standard brand of paste may be used. It is 
well built and guaranteed to do as much work 
‘as any labeler on the market. 


What Users Say: 


“Replying to inquiry as to what satisfaction your labeling 
machine has given us, I beg to say that the machine is all you 
claim for it. It is light running, very simple, has as large a 
capacity as any machine which we have and does it work in first 
class manner. _ We have two other makes of labeling machines. 


NORTH EAST (PA.) PRESERVING WORKS. 


‘‘We can cheerfully recommend your machine to any one 
desiring a good substantial labeling machine. We used our 
machine for two years with hand power, and last year and this 
we connected with a little motor and it has paid for itself 
many times over.’’ 


LOCKPORT (N. Y.) CANNING CO. 


‘‘We have found your labeling machine, which we have had 
in use this summer, to be admirably adapted to its purpose. 
We certainly would not undertake to do without it.’’ 


MINNESOTA VALLEY CANNING CO. 


“Beg to say that the labeling machine purchased of you in 
1909, which you fitted up to handle No. 3 cans, 4%, 5, and 5% 
inches in height, works entirely satisfactory, and is as rapid a 
labeler as any machine on the market.”’ 


THE URBANA (OHIO) CANNING CO. 


Morral, Ohio 
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THE Canning TRADE 


What Some Users Say: iinet 


‘*‘We run for weeks and did not lose a can.’’ 
‘‘No need for poor cans unless you want them.’’ 


‘‘We have the seamer running fine, have not lost a can in two 


weeks.’’ 
‘*We run hundreds of cases and not a can lost.’’ 
The can stands still. Noslop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. The can is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 


the can stands still during the seaming operation. 


These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED «“sTEWARD” DOUBLE SEAMER, Ne. 6 


by us. 


L. & J. A. STEWARD, 


THE CAN 


With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we'll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 


Gas Machines 
for all purposes 


Correspondence Soltcrted 


Pineapple Sizer. 


CAPACITY FROM 8,000 TO 10,000 PER DAY OF 10 HOURS. 


Speed of Machine, 400 to 500 revolutions per minute. 


The cut represents a machine for the sizing of Pineapples. Any 
size up to 356 inches diameter may be cut by changing the sizing tube 
or cutter, which is made of brass and held in recess of spindle by two 
screws. The hollow spindle is also lined with brass to prevent the 
fruit coming in contact with the iron as it passes through the spindle. 
The Pineapple, after being cored, is placed on the centering plug on 
cross head and fed through the tube by hand holt on cross heads, the 
rods on the sides act as guides. 1 


THE JOHN MITCHELL 


Canning and Canmaking Machinery. 


Foot of Washington St., BALTIMORE, MD., U. S. A. 
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Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally.conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Ill., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 


THOS. G. CRANWELL, President 
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